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Fresher  foods  —  foods  with  a  more 
natural  flavor — that’s  what’s  needed — 
that’s  what  brings  a  greater  demand  and  bet¬ 
ter  profits  to  those  in  the  canning  industry. 

Will  Canco  closing  machines  help?  Will 
2  C.P.S.  (cans  per  second)  and  more — per¬ 
fectly  sealed — with  no  spills  or  jams — with 
plenty  of  reserve  capacity  for  peak  produc¬ 
tion — give  you  more  speed? 

Ask  the  man  who  uses  a  Canco  400 — the 
standard  of  perfection. 

YourCanco  representative  will  give  you  the 
latest  information  on  closing  machines  and 
Canco  cans. 


AMERICAN  CAN  COMPANY 

CONTAINERS  OF  TIN  PLATE  -  BLACK  IRON  -  GALVANIZED  IRON  -  FIBRC 
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DISPLAY  FIXTURES 


1 

THE  CANNING  TRADE  April  15,  1929 


Artistic 

ABELS 


P 


N 


LA 


VAR 


D 


S 


H 


Embo 


SSED 


DOELLER 


SIMPSON 


THE 


5c 


M 


MORE 


BALT 


D 


AW 


PLANTS 

OF  THE 


PHELPS  CAN  CO 


MANUFACTURERS  OF 

TIN  CANS 

CAPACITY  600  MILLION  CANS  PER  YEAR 

V  MAIN  OFFICE 

BALTIMORE  MD.  . 


WEIRTON.W.VA 
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BRAND  OF 


jiNPLATna 


t/MBODIES  ALL  THE  QUALITIES  THAT  CONSUMERS  DEMAND 

Every  box  shipped  contains  Tinplates  of  uniform  quality,  flat,  clean, 
square,  evenly  coated  and  of  steel  made  especially  to  our  specification 

Inspection  of  manufacture  always  welcome  —  and  suggestions  from 

customers  heartily  invited 

W e  have  tradition  behind  us  —  confidence  for  the  future  and  will  stand 
behind  our  Tinplates  at  whatever  cost 


C.  1.  F  BUSINESS  NEGOTIATED 
SIZE  —  28"  X  20"  —  A  SPECIALTY 


TIE  MELlNGRirnra  C9 


PHONE— CARDIFF  814 

-  CABLE  - 

•ELIN  —  CARDIFF' 
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CODES - 

BENTLEYS - 
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LANDRETH 
GARDEN  SEEDS 

Spot  or  1928  Crop  Seeds 
WE  OFFER 


Peas  Okra 
Com  Tomato 
Beet  Squash 


Cabbage 

Spinach 

Pumpkin 


Cucumber 
Snap  Beans 
Cauliflower 


BUSINESS  ESTABUSHED  1784 
144  years  in  the  Seed  Business 


or  Any  Other  Varieties  You  May  Want 
FUTURE  OR  1929  CROP  SEEDS 

When  ready  to  place  your  Contract  order  for  delivery  after 
1929  crop  is  harvested,  write  us  for  prices. 

If  we  had  not  grown  good  seeds,  given  fair  prices,  fair  service 
and  careful  attention  to  business,  we  would  not  be  the  oldest 
Seed  House  in  America,  as  this  is  our  1 44th  year  in  the  business. 


D.  LANDRETH  SEED  COMPANY 

BRISTOL,  PENNSYLVANIA 


1928  Modlel  Viner 


MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 


CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 


VARIABLE  speed  drive  to  BEAl’ER 
CYLINDER  ONLY 

Patented  March  15,  1928 

(REEVES  Transiiiisstoit) 


CHISHOLM-RYDER  COMPANY,  Inc. 

NIAGARA  FALLS,  N.  Y. 


Green  Bean  Grader* 
Green  Bean  Cleaner* 
Conveyor* 


K.  ROBINS  a  COMPANY,  INC. 
Balttmore,  Md. 


MANUFACTURERS  Of  n  1/ 

Green  Pea  ■  Viner* 

Can  Marker*  Green  Pea  Feeder* 

Lift  Track*  Green  Bean  Snipper* 

SPECIAL  MACHINERY  BUILT  TO  ORDER. 

SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  CO.  BROWN  BOGGS  FOUNDRY  &  MCH.  CO..  Ltd. 

Ondea,  Utah  Hamilton,  Ontario 
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THE  BOOK  YOU  NEED-— 


CANNERS— Because  it  is  an  authorative  treatise  on  the  canning  of  every  known 
food  product,  from  the  growing,  through  the  building  of  the  factory,  the 
formulae,  the  times  of  process,  to  the  final  accounting  of  the  profits. 

With  Food  Law  Regulations  governing  each  item. 

PRESERVERS,  PICKLERS,  CONDIMENT  MAKERS-Because  it  gives  the  latest 
and  most  reliable  formulae  for  all  preserves,  jams,  jellies,  pickles,  sauces, 
condiments,  mince-meats,  fruit  juices  etc. 

DISTRIBUTORS— You  will  find  the  information,  covering  the  above  subjects,  so 
interesting  and  valuable  that  you  would  not  part  with  the  book  at  any 
price.  An  education  in  food  production,  and  a  help  in  case  of  food 
law  questions. 

RETAILERS — Because  you  ought  to  understand  the  foods  you  hand  over  the  counter, 
their  process  of  production  and  the  laws  governing  them. 

DOMESTIC  SCIENCE  TEACHERS  -  Because  it  is  a  text  book  of  higher  educa¬ 
tion  in  food  production  of  all  kinds,  in  tin  or  glass.  A  history  of  food 
development,  written  as  interestingly  as  a  novel,  disclosing  the  truth 
about  canned  foods,  their  origin,  development  and  production,  such  as  is 
not  obtainable  elsewhere,  and  by  an  authority. 

The  Standard  of  The  World 

A  Complete  Course  in  Canning 


For  Sale  By  All 
Supply  Houses, 
Dealers,  etc. 


Published  By 

The 

Canning  Trade 

BALTIMORE.  MD. 
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excel  Our  Labels 

rvTDes  .  cir®  tke  H  ySKcst  /Starvdai 

y\rt  istic^)IRerit  jor  ©on^ercial  \&lue^ 

Ask  for  our  Superior  Line  for  your  Fancy  Grade. 

StecKer  LitKogreiphic  C2>. 

RocKester,  N.'^ 


Absolutely  Without  Doubt 


There  is  no  method  or  system  any¬ 
where  that  will  compare  with  the 
MONITOR  system  of  grading  peas. 

Improvements  in  the  MONITOR  Pea 
Grader  brings  you  capacity  as  well  as 
absolute  accuracy  in  grading — wonderful 
results  are  obtained  from  its  use. 

You  can  grade  Lima  Beans  on  the  same 
machine.  This  adds  to  its  usefullness  and 
decreases  the  overhead  cost. 

You  need  it — you  ought  to  have  it  and 
eventually,  you  will  have  it. 

Why  not  this  season? 


SPECIAL  AGENTS 
A.  K.  Robins  &.  Co.,  Inc.,  Balto.,  I 
King  Sales  &  Engineering  Co. 
669  Howard  St. 

San  Francisco,  Cal. 
Brown  Boggs  Ltd.,  Hamilton,  C 
Cannon  Supply  Company 
Salt  Lake  City,  Utah 


Canadian  Plant 
HUNTLEY  MFC.  CO. 
Tillsonburg,  Ont. 


1929 
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Ejmold  Labelers 

Shown  at  the  Chicago  Convention 
readily  demonstrated 
just  how  much 

Better 

And  more  efficiently  they 
are  able  to  handle  the 
Packers’  requirements 

Than 

Any  other  type  of  similar 
Equipment  and  that 
ERMOLD  SERVICE  is 

Ever 

Available  to  serve  our 
Users  in  every  capacity 

Ermold  Labeled  means  finished  better^^ 

EDWARD  ERMOLD  COMPANY 

Hudson,  Gansevoort  &  Thirteenth  Sts.,  New  York  City,  N.  Y. 

BRANCHES:  Great  Britain,  Germany,  Denmark,  Norway,  Sweden,  Canada,  France,  Italy, 

Belgium,  Argentine,  Australia,  Brazil. 
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TOegip 


WAREHOUSE  EQUIPMENT 

Time  Saving 

Money  Saving 
Easier  Operation 

The  1929  type  Knapp  Labeler,  with  the  new 
forced-feed  (beltless)  pasting  device  and  other 
improved  features,  coupled  with  a  Knapp 
Motor  Drioen  Case  Packer,  provides  the  fastest, 
most  efficient  and  most  economical 
LABLER  CASER  UN  IT  ever  before  offered. 

It  merits  your  careful  consideration  now— 
before  the  packing  season  starts. 

Labelers 

Boxers 

Can  Elevators 
Can  Line  Dividers 

Send  for  Catalog. 

H. KNAPP  CORPORATION 


CENERAL  OFFICE  AND  FACTORY 
RIDGEWOOD,  NEW  JERSEY 


RENNEBURG’S 

Improved  Process  Steel  Kettle 

Equipped  with  all  the  latest  improve¬ 
ments.  Strongly  and  accurately  made. 
Has  been  used  for  years  with  perfect 
satisfaction. 

PROCESS 


MADE  BY 

Edw.  Renneburg 
&  Sons  Company 

OFFICE: 

2639  Boston  Street 
WORKS: 

Atlantic  Wharf,  Boston  Street  and 
Lakewood  Avenue 

BALTIMORE  MD. 


’fill 

l!l^« 


Real  Arties  make  our  label  designs.  Artillic 
labels  that  ^and  out  on  the  shelves  please  the 
dealers  and  help  sales.  Let  us  show  you  what  we  mean  by  arti^ic  labels. 
“U.  S.”  Labels  speed  up  produc^lion  because  they  work  right  on  auto¬ 
matic  labelers.  brand  names 

It  is  unsafe  to  adopt  a  new  brand  without  first  making  a  thorough  investigation  to  ascertain  whether  or  not  the 
name  is  already  in  use. 

We  maintain  at  our  Cincinnati  factory  a  Bureau  of  Trade  Marks  where  information  regarding  brand  names — 
both  registered  and  unregistered — may  be  had  without  charge. 

The  United  States  Printing  &  Lithograph  Ca 

CINCINNATI  BROOKLYN  BALTIMORE 

55  Beech  St.  98  N.  3rd  St.  439  Cross  St 

€€L€R  PRINTINC  IfEADQUARTERS 
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Women  Quickly  Tell 

their  friends  when  they  discover  canned  foods  so  de¬ 
licious  and  pure  that  they  rival  the  best  products  of 
home  canning. 

Realizing  this,  increasing  numbers  of  canners  are 


for  all  cleaning  of  canning  equipment  and  plants,  because 
this  cleaner  is  so  efficient  and  dependable  that  it  insures 
unequalled  sanitary  protection  to  the  quality  and  purity  of 
canned  foods. 

Ask  your  supply  man  for 
“WYANDOTTE” 

The  J.  B.  Ford  Co.,  Sole  Mfrs. 

Wyandotte,  Michigan 


Robins.  Dependable  Canning  Machinery 

Since  1855 


A.  K.  ROBINS  &  COMPANY,  INC. 

ROBERT  A.  SINDALL,  Prendmnt  HARRY  R.  STANSBURY.  Vice-Pretidant 

Lombard  and  Concord  Sts.,  Baltimore,  Md. 

Manufacturers  of 

McStay  Robins 

Lightning  Box  Sealer  CANNING  MACHINER  Y  AND  SUPPLIES 

WE  FURNISH  COMPLETE  PLANTS  FOR  VEGETABLES,  FRUITS,  SEA  FOODS,  ETC. 

Write  for  Our  Three-Hundred  and  Thirty-five  Page  Catalog 


Enamel  Buckets 
Plain  or  Numbered 


Robins  Skin  Pump 


Robins  Pumpkin  Steamer 

Write  for  Special  Circular 
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DEPENDABLE 


Unexcelled  plants  and  equipment  at 
strategic  points — 

Closing  Machines  that  "carry  the  load” — 

Research  Laboratories  checking  quality 
and  helping  canners  improve  methods — 

An  organization  of  experienced  can  men 
trained  to  produce  quality  and  render 
service — 


Continental  cans  and  service  are  a  powerful  aid 
to  Packers  tvho  are  meeting  the  steadily  increas¬ 
ing  demand  for  better  quality  in  all  foods. 


CONTINENTAL  CAN  COMPANY,  Inc 


COAST  TO  COAST 

Hxpcutive  Offices:  NEW  YORK:  100  East  42nd  Street  CHICAGO:  111  West  Washington  Street 

Factories  and  Sales  Offices : 

CHICAGO  BALTIMORE  JERSEY  CITY  SAN  FRANCISCO  ST.  LOUIS 

CINCINNATI  DETROIT  LOS  ANGELES  SYRACUSE  NEW  ORLEANS 

CLEARING  SEATTLE  PASSAIC  ROANOKE  CANONSBURG 

SAN  JOSE  BOSTON 
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The  Canning  Trade 

THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the  only  paper 
published  exclusively  in  the  interest  of 
the  Canned  Food  Packer^  of  the  United 
States  and  Canada.  Now  in  its  fifty- 
first  year. 

Entered  at  Postoffice,  Baltimore,  Md., 


as  second-class  matter. 

TERMS  OF  SUBSCRIPTION 

One  Year  -----  $3.00 

Canada  -----  $4.00 

Foreign  -----  $5.00 

Extra  Copies,  when  on  hand,  each,  .10 

Advertising  Rates 
Upon  application. 


PUBLISHED  EVERY  MONDAY 
BY 

THE  TRADE  COMPANY 

ARTHUR  I.  JUDGE 

MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders  pay¬ 
able  to  The  Trade  Company. 

Address  all  communications  to  The 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested  to 
use  the  columns  of  The  Canning  Trade 
for  inquiries  and  discussions  among 
themselves  on  all  matters  pertaining  to 
their  business. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

ARTHUR  I.  JUDGE, 
Editor. 


Vol.  51  BALTIMORE,  APRIL  15,  1929  No.  35 


EDITORIALS 


^PECULIAR  SEASON — Since  the  earliest  opening 
of  future  prices  on  canned  foods  we  have  used 
our  best  endeavor  to  warn  the  canners  to  go  slow, 
and  we  did  this  because,  in  the  first  place,  the  prices 
named  were  mostly  too  low.  That  is,  they  did  not  offer 
a  sufficient  profit  over  cost  to  compensate  for  any  un- 
forseen  or  untoward  turn  in  crop  or  packing  conditions 
during  the  long  months  before  the  time  for  delivery  of 
the  goods  could  arrive.  It  is  a  habit  with  the  canners 
to  figure  that  everything  wdll  be  all  right,  that  every¬ 
thing  will  move  with  clock-like  regularity  and  with  no 
setbacks.  They  figure  their  costs  in  that  way,  the  cost 
IF  everything  works  out  as  it  should.  Some  years  ago 
we  heard  a  great  deal  about  crop  hazards,  and  during 
the  war  the  Government  recognized  that  as  a  legiti¬ 
mate  item  to  be  figured  against  costs,  but  if  it  is  ever 
taken  into  consideration  now  it  is  by  very  few,  and  then 
it  is  very  lightly  handled.  And  the  second  reason  for 
urging  caution  about  selling,  except  at  prices  which 
warranted  expectation  of  a  fair  profit,  was  the  almost 
certainty  of  heavy  demands  for  futures,  following  the 
cleaned-up  condition  and  the  heavy  advances  in  the 
prices  of  the  spot  market.  Old  market  operators  know 
that  reaction  better  than  they  know  their  prayers.  The 
formula  is  something  like  this:  First,  the  buyers  go 
crazy  buying  features,  loading  up  the  canners  beyond 
their  usual  expectations  for  a  pack ;  then  to  prepare  for 
this  the  canners  increase  their  acreage,  put  in  addi¬ 
tional  equipment,  and  the  resulting  packs  swamp  the 
market.  Prices  drop  down  to  or  below  cost,  and  the 
buyers  feel  that  they  have  been  imposed  upon.  Next 
season  the  buyers  refuse  to  look  at  futures ;  they  close 
their  ears  and  minds  to  all  arguments  about  covering, 
and  the  canners  go  into  the  season  with  lighter  futures 
orders  than  ever,  and  of  course  they  cut  their  packs 
somewhat  in  proportion.  The  obvious  result  is  smaller 
packs  and  a  rapidly  rising  market,  and  the  buyer  is 
caught  again,  being  obliged  to  buy  his  requirements  at 
heavier  and  heavier  advances  in  the  prices.  There  the 
circle  is  completed,  and  the  process  begun  all  over 
again.  And  that  is  exactly  where  the  market  was  at 
the  beginning  of  1929.  And  that  is  why  we  have  had 
heavy  buying  of  futures,  many  of  the  canners  now  re¬ 


alizing  that  they  are  almost  too  heavily  sold  up  on  fu¬ 
tures.  And  this  was  helped  by  unduly  low  future 
prices  this  time,  so  the  case  is  aggravated. 

We  have  no  desire  to  alarm  these  holders  of  future 
contracts,  either  canners  or  buyers,  but  if  they  have 
had  their  eyes  open  and  their  minds  working  they  must 
all  today  be  wondering  what  this  peculiar  season  is  to 
bring  forth.  Weather  is  a  mighty  factor  in  this  busi¬ 
ness,  and  it  cannot  be  lightly  considered.  This  week 
(and  last)  in  all  this  Eastern  section,  and  in  much  of 
the  rest  of  the  country,  we  have  had  higher  summer 
temperatures  than  we  had  at  any  time  last  summer, 
and  yet  this  is  but  April.  In  fact,  ever  since  April  set 
in  we  have  had  real  summer  weather,  some  days  reach¬ 
ing  as  high  as  93  degrees.  Trees  have  rushed  into  blos¬ 
som  and  leaves,  pastures  and  grass  have  grown  luxu¬ 
riously  six  weeks  ahead  of  time.  If  winter  is  all  done 
and  if  we  have  plentiful  supplies  of  good  rains  at  regu¬ 
lar  intervals,  it  will  merely  result  in  an  unduly  early 
ripening  of  all  crops.  But  we  hear  already  complaints 
of  dryness,  the  need  of  rains  in  a  month  that  is  nor¬ 
mally  all  rain  in  this  section.  While  this  has  happened 
in  the  East,  the  West  and  North  have  been  suffering 
from  snows  and  cold  weather,  and  it  would  surprise  no 
one  if  these  storms  drifted  down  upon  this  summer 
scene,  nipping  everything  in  their  coming.  But  wheth¬ 
er  this  happens  or  not,  certainly  we  have  begun  this 
eventful  season  in  a  most  peculiar  and  dangerous  fash¬ 
ion.  On  the  Atlantic  coast  the  bathers  have  begun 
their  season,  while  on  the  Pacific  coast,  in  California, 
where  perpetual  sunshine  is  supposed  to  be  the  rule, 
frosts  have  been  felt  to  such  an  extent  that  prices  on 
all  canned  fruits  have  been  withdrawn.  Is  our  mem¬ 
ory  of  past  seasons  over  the  many  years  at  fault,  or  is 
this  not  a  peculiar  situation,  and  worthy  of  serious  con¬ 
sideration  ? 

We  hear  a  lot  about  intended  increased  acreages  on 
most  crops,  but,  at  the  same  time,  that  the  growers  in¬ 
sist  upon  a  considerable  advance  in  prices  for  their 
crops,  and  that  the  canners  are  making  but  poor  head¬ 
way  in  securing  acreage.  We  do  not  expect  to  see  any 
shortage  of  acreage  on  account  of  this  attitude  of  the 
growers,  and  we  do  not  over-emphasize  the  statement 
that  the  growers  are  finding  some  other  crops  more  at¬ 
tractive  than  canners’  croi^.  But  the  farmer  has  been 
so  bedeviled  by  the  politicians  with  promises  of  “farm 


12 


THE  CANNING  TRADE 


April  15,  1929 


relief”  that  he  has  come  to  actually  expect  it,  and  finds 
it  but  natural  to  start  this  relief  with  the  hand  that  has 
always  fed  him,  the  canners  hand.  And  his  demands 
for  better  contract  prices  on  his  crops  is  at  least  made 
with  more  assurance  and  confidence,  and  the  canners 
may  have  to  pay  him  the  advance.  If  that  happens, 
you  have  one  score  against  the  canner’s  early  dream 
of  everything  working  smoothly  in  his  reckoning  of 
costs  before  he  named  future  prices.  Anything  can 
happen,  and  we  are  not  ready  to  say  that  everything 
will  happen  to  afflict  the  canners;  but  at  least  those 
canners  who  have  not  sold  up  to  the  hilt  on  futures 
ought  to  take  warning,  and  either  sell  no  more  futures 
or  price  them  so  that  they  will  have  a  margin  to  cover 
these  happenings. 

ATTENTION,  PLEASE — We  want  to  say  something 
here  that  is  just  a  little  hard  to  put  into  words 

"^without  causing  misunderstanding,  one  way  or 
another,  it  is  hard  to  state.  But  here  is  what  we  have  in 
mind.  We  w^ould  like  to  make  our  readers  just  a  little 
bit  more  careful,  for  their  own  good.  Recently  we  have 
given  you  a  lot  of  highly  important  and  interesting 
matters,  and  we  fear  that  you  have  merely  read  them 
and  then  thrown  the  issue  aside,  whereas  you  should 
have  carefully  filed  away  the  issues  so  that  you  would 
have  the  information  when  you  need  it  later  in  the 
season.  For  instance,  the  report  of  the  Field  Men’s 
School  at  Maryland  University,  published  in  our  issues 
of  the  1st  and  8th,  is  invaluable  to  canners  everywhere, 
because  it  answers  innumerable  questions  about  the 
treatment  of  crops,  fighting  of  crop  pests,  etc.  You  do 
not  know  when  you  may  need  such  information,  and 
need  it  quickly.  If  you  have  those  issues  filed  away 
you  can  go  back  to  them,  look  up  the  kind  of  trouble, 
find  the  remedy  and  save  yourself  worry  and  money. 

The  same  is  true  of  the  1929  Almanac,  which  was 
sent  you  on  March  15th,  and  which  you  ought  to  have 
put  away  carefully  in  your  desk,  because  you  will  need 
it  a  hundred  times  during  the  coming  year.  Don’t 
throw  a  thing  of  this  kind  aside  because  you  have  no 
apparent  immediate  us  for  it ;  this  Almanac  is  like  your 
dictionary  or  your  telephone  directory,  apparently  use¬ 
less  until  you  need  it,  and  then  how  you  do  need  it ! 

Next  week  we  will  present  another  vitally  important 
feature :  a  Spray  Calendar  for  all  canners’  crops.  This 
is  a  simply  arranged  chart  on  which  will  be  named 
about  every  style  of  insect  known  to  attack  canners’ 
crops ;  the  name  of  the  insects ;  their  appearance  or  how 
to  recognize  them;  about  what  time  they  usually  ap¬ 
pear  ;  the  style  or  nature  of  the  damage  they  do ;  how 
to  combat  them,  what  is  the  spray  or  dust  to  use,  and 
reference  to  any  bulletin  or  other/ printed  matter  deal¬ 
ing  more  in  detail  with  each  one  o^  these  enemies.  We 
have  had  this  prepared  at  much  trouble,  because  your 
battle  now  is  one  against  the  enemies  of  the  crops,  and 
you  cannot  wait  until  those  enemies  are  upon  you. 

We  hesitate  to  urge  you  to  keep  information  of  that 
kind,  because  your  common  sense  prompts  you  to  do  so, 
but  we  often  find  that  our  readers  do  not  do  this,  and 
we  want  to  warn  them  now  while  there  is  time. 

And  again,  within  the  next  month  we  will  give  our 
readers  a  monograph  on  sauerkraut,  covering  its  ori¬ 
gin,  its  making,  its  canning,  its  food  value,  etc.,  the 
finest  and  most  complete  treatise  on  sauerkraut  ever 
written.  It  is  from  the  pen  of  Dr.  A.  W.  Bitting.  Here 
is  a  history  of  and  a  formula  for  sauerkraut  that  is 
worth  a  thousand  dollars  to  any  man  making  or  canning 
sauerkraut,  yet  it  will  be  given  to  you,  as  a  reader,  at 
no  extra  expense.  It  cannot  be  published  in  one  issue. 


as  it  is  too  extensive,  and  so  it  must  run  as  a  serial  over 
several  issues.  Need  you  be  told  to  carefully  put  aside 
and  keep  these  issues? 

Unfortunately,  it  is  necessary  to  tell  you  to  do  that. 
Articles  of  this  sort  are  not  unique  in  The  Canning 
Trade.  We  have  been  busy  giving  the  industry  help¬ 
ful  articles  of  this  kind  ever  since  the  journal  was 
founded  a  half  century  ago ;  in  those  early  days  the  in¬ 
dustry  expected  us  to  furnish  the  formulae  for  canning 
anything  they  wanted  to  can,  and  we  did.  And  today 
the  industry  looks  to  this  old  friend  of  the  canners  for 
such  service.  It  goes,  of  course,  to  the  scientific  labo¬ 
ratories  on  the  technical  questions,  but  on  questions  of 
practical  canning  it  comes  to  us  from  all  over  the  world, 
and  hardly  a  day  passes  that  we  do  not  have  one  to  a 
dozen  letters  to  answer  on  practical  questions  concern¬ 
ing  the  operation  of  the  plants  or  the  conduct  of  the 
business.  Know  it  all  ?  Not  by  a  million  miles,  but  we 
are  mightily  interested  in  every  new  phase  of  the  in¬ 
dustry,  every  venture  or  discovery,  change  or  improve¬ 
ment,  and  if  we  cannot  answer  the  question  we  prob¬ 
ably  know  where  to  go  to  get  the  right  and  most  up-to- 
date  answer,  and  we  get  it  for  you. 

The  most  famous  of  books  in  the  canned  foods  in¬ 
dustry,  “A  Complete  Course  in  Canning,”  was  first  pub¬ 
lished  in  serial  form  in  The  Canning  Trade,  and  the  evi¬ 
dence  that  the  readers  did  not  keep  those  issues  of  the 
paper  is  shown  in  the  fact  that  we  have  since  sold  in 
book  form  several  thousand  copies.  So  you  see  why  we 
say  what  we  have  said  here. 

It  is  our  pleasure,  as  well  as  our  “job,”  to  help  the 
canned  foods  industry,  and  this  appeal  is  merely  to 
have  the  canners  help  themselves  a  little.  Don’t  let 
these  good  things  get  away  from  you,  that’s  all. 

FOREIGN  TRADE  OPPORTUNITIES 

Further  information  is  available  at  the  Bureau 
and  its  district  and  co-operative  offices  to  duly 
registered  American  firms  and  individuals  upon 
written  request  by  Opportunity  Number. 

Foreign  trade  opportunities  available  this  week : 
Commodities  T.  0.  No.  City  &  Cty.  Pur.  or  Ag’cy 
Canned  California 

fruits,  dried  Cardiff,  Wales,  U.  K.  Both 

peaches,  apricots, 
prunes  and  pears. .37372 

Canned  fruit . 37380  Cairo,  Egypt  Either 

Dried  prunes,  apri¬ 
cots  and  apples . 37388  Olso,  Norway  Agency 

Dried  fruits . 37390  Leipzig,  Ger.  Agency 

Grocery  specialties. .37391  Toronto,  Canada  Agency 

Calif,  canned  and 

dried  fruits . 37393  Toronto,  Canada  Agency 

Cal.  dried  fruits . 37394  Toronto,  Canada  Agency 

Canned  foods;  dried 

and  canned  fruits  37395  Winnipeg,  Canada  Agency 

Groceries  . 37396  Helsingfors,  Fin.  Agency 

Canned  jams ;  can¬ 
ned  asparagus  and 

other  vegetables;  Shanghai,  China  Agency 

canned  fruits, 
milk  and  soups . 37359 

Canned  foodstuffs. ...37399  Alexandria,  Egypt  Both 

Canned  sardines . 37456  Alexandria,  Egypt  Agency 

Canned  salmon,  con¬ 
densed  and  evapo¬ 
rated  milk,  canned  Cardiff,  Wales,  U.  K.  Both 
corned  beef,  can¬ 
ned  tomatoes . 37373 
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FACTS/ 


The  Clintonville-Shawano  Canning  Companies 

of  Wisconsin,  are  the  world’s 
largest  Packers  of 
Gallon  Corn 


and  The  Talbot  Packing  &  Preserving  Co. 

of  Maryland,  stands  among  the 
foremost  of  the  large  canners  of 
Quality  Corn 


Each  of  these  companies  operates  plants  a  few  miles  apart.  First,  each  operated 
entirely  without  TUC  HUSKERS;  then  each  concern  equipped  one  plant  only 
with  TUCS;  finally,  all  plants  of  both  companies  were  entirely  TUC-equipped. 


A  THREE-YEAR  Double  Check  in  the  same  plants, 
and  between  plants,  showed  the  indisputable  savings 
through  the  use  of  TUC  HUSKER  and  the  operating 
System  it  permits,  to  aggregate  over  Eight  Cents  {$0.08) 
per  case. 


“FACTS” 

is  the  name  of  a  booklet  in 
which  these  companies  tell  how 
this  remarkable  saving  was  ac¬ 
complished.  Other  corn  can¬ 
ners  also  give  their  recorded 
savings  through  equipping  their 
plants  with  TUCS.  Write 
for  your  copy  of  **FACTS.** 


THE  UNITED  COMPANY 

Continental  Trust  Building 
Baltimore,  Maryland 
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Spring  Meeting  Tri-State  Packers 

Baltimore,  April  3  and  4th,  1929 

Sample  Cutting — Enjoyable  Dinner — The  Fight  on  the  Mexican  Bean  Beetle — Canners  Urged 
to  Adopted  Official  Grading  on  Score  Sheet  System — The  Value  of  the  Label 

as  an  Advertising  Medium. 


The  morning  session  of  the  spring  meeting  was 
given  over  to  the  cutting  of  samples  of  canned 
foods  and  their  scoring  by  various  committees. 
These  samples  had  been  gathered  on  the  open  market 
by  Secretary  Shook  to  cover  the  twofold  purpose  of 
showing  what  goods  are  going  to  the  public  and  to  dem¬ 
onstrate  to  the  canners  the  variety  in  packing.  There 
were  samples  of  whole  and  crushed  corn,  peas,  toma¬ 
toes,  spinach,  string  beans  and  lima  beans.  Most  of  the 


J.  RICHARD  PHILLIPS.  JR. 

President 

canners  in  attendance  spent  the  balance  of  the  morning 
after  the  room  was  thrown  open  examining  these  sam¬ 
ples  and  commenting  on  them. 

The  Afternoon  Session 

President  Phillips  called  the  meeting  to  order  in  the 
banquet  room  of  the  Lord  Baltimore  at  2.35  P.  M.,  and 
immediately  asked  the  Chairmen  of  the  Grading  Com¬ 
mittees  to  begin  their  reports. 

William  Silver,  Chairman  of  the  Whole  Grain  Corn 
Committee,  reported  11  samples  present,  two  of  them 
of  a  yellowish  variety  which  he  l^lieved  to  be  Yellow 
Evergreen,  but  which  were  labeled  Golden  Bantam ;  two 
of  them  Western  Whole  Grain  or  Shoe  Peg  corn;  the 
balance  apparently  Eastern  packed  goods.  The  canners 
were  particularly  interested  in  the  Western  packed 
samples,  because  they  saw  in  these  a  possible  active 
competitor.  The  Western  samples  on  display  seemed 


to  lack  color  and  flavor  and  were  graded  not  better  than 
extra  standards,  although  marked  fancies.  Consider¬ 
able  debate  and  many  questions  were  asked  on  this  and 
it  was  recognized  that  the  Western  corn  packers  now 
engaged  in  producing  this  whole  grain  corn  were  to  be 
considered  as  real  competitors. 

As  may  be  supposed,  each  sample  was  quite  thor¬ 
oughly  pulled  to  pieces,  and  the  comments  seemed  to  be 
that  the  whole  grain  cut  on  machines  showed  consid- 
'erable  chaff,  which  the  Eastern  Shoe  Peg  corn  packers 
said  could  be  eliminated  by  the  hand-cutting  method 
which  they  employ. 

Commenting  on  the  off  color,  Mr.  Strasburger,  of 
Strasburger  &  Siegel,  gave  it  as  his  opinion  that  this 
might  have  come  from  leaving  the  corn  stand  a  little 
while  in  the  copper  hoppers  of  the  fillers,  and  canners 
were  advised  to  have  their  corn  hoppers  lined  with  tin 
to  prevent  this  possibility. 

Secretary  Shook,  who  began  his  career  as  a  Western 
corn  canner  and  now  serves  this  well-known  Eastern 
Association  as  Secretary,  gave  it  as  his  opinion,  as  a 
consumer,  that  he  could  see  no  difference  between  the 
Eastern  and  Western  packed  Shoepeg  corn. 

F.  Hall  Wrightson,  Chairman  of  the  Tomato  Section, 
reported  on  five  samples  of  Maryland  packed  tomatoes 
and  on  one  sample  each  of  tomatoes  packed  in  Florida, 
Canada,  California,  Virginia  and  Delaware.  He  gave 
it  as  his  opinion  that  the  Canadian  tomatoes  were  prob¬ 
ably  packed  on  the  West  Coast,  as  their  flavor  was  iden¬ 
tical  with  Californias.  The  Florida  packed  sample, 
which  had  added  salt,  disclosed  a  peculiar  flavor,  pos¬ 
sibly  due  to  the  salt. 

Some  of  the  cans  showed  heavy  etching,  apparently 
having  been  packed  without  exhaust.  One  can  labeled 
fancy  graded  62  on  the  grading  chart,  which  brought  it 
within  the  sub-standard  class.  This  developed  quite 
general  admittance  that  canners  receive  extra  stand¬ 
ard  and  fancy  labels  to  be  put  on  goods  which  they 
have  sold  as  standards  or  sub-standards.  And  they  are 
warned  that  when  they  put  such  labels  on  the  goods 
they  become  liable  for  the  breaking  of  the  law.  Thev 
were  warned,  therefore,  to  refuse  to  use  such  labels 
when  furnished.  The  injustice  of  it  to  the  consumer 
was  roundly  scored. 

Mr.  J.  Roscoe  Wheatley  reported  for  spinach  and 
string  beans.  Some  of  the  cans  of  cut  beans  showed  a 
departure  from  the  usual  in  the  length  of  the  cut.  Some 
of  these  were  two  inches  and  some  discussion  arose  on 
this  Question.  It  was  Mr.  Wheatley’s  opinion  that  a 
cut  of  one  and  a  quarter  to  one  and  a  half  inches  is  bet¬ 
ter  than  the  usual  cut  of  one  inch,  as  it  makes  a  better 
looking  product. 

Mr.  L.  V.  Strasburger,  Chairman  of  the  Crushed 
Corn  and  Pea  Committees,  reported  from  grading  work 
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Berlin  Chapman  Machines 


one  for  every  canning  operation 

Complete  Plant  Equipment 

Berlin  Chapman  Engineers  are  worth  consult- 
ing  as  they  have  built  and  laid  out  complete 
canning  plants  in  all  parts  of  the  United  States; 
and  they  are  largely  responsible  for  the  com- 
plete  line  of  canning  machinery  which  we 
manufacture.  No  matter  what  your  canning 
machinery  problem  it  can  be  solved  by  using 
our  machinery. 


sc  ALDER  FOR  TOMATOES 

Our  improved  Tomato  Scalder  has  both  a 
reserve  of  capacity  as  well  as  giving  a  uni¬ 
form  scald.  It  keeps  your  peelers  contented. 


FIELD  BOXES  FOR  PEAS 

Berlin  Chapman  improved  Field  Steel  Hand¬ 
ling  Boxes,  stack  on  one  another  and  still 
leave  space  for  ventilation. 


PROPORTIONING  CORN  MIXER  HEATER 


This  new  Berlin  Chapman  Proportioning  Corn  Mixer 
and  Heater  mixes  the  corn  with  exact  proportions  of 
salt  and  sugar,  then  adds  sufficient  water  for  consist¬ 
ency  and  heats  the  mixture  to  a  uniform  heat. 


RETORT 


BERLIN  CHAPMAN  CO 


Berlin,  Wisconsin 


VCANNING^  MACHINERY 

J!  Single  Unit  or  Jt  Complete  Canning  Plant 
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which  his  company  had  done  during  the  year  on  these 
two  items.  One  important  point  he  made  was  the  too 
general  practice  of  mixing  standard  and  extra  standard 
qualities  in  the  same  lot.  Under  such  circumstances 
the  goods  must  of  necessity  be  so  charged  and  sold 
upon  the  lower  grade,  and  he  warned  canners  to  be 
more  careful  in  their  storage  to  prevent  such  mistakes. 

Mr.  Strasburger  took  occasion  to  impress  the  import¬ 
ance  of  the  service  his  company,  Strasburger  &  Siegel, 
offer  the  canners  in  scoring  goods  on  the  score  sheet 
system.  They  issue  a  certificate  showing  definitely  the 
grade,  and  in  this  way  there  can  be  no  room  for  dispute 
between  seller  and  buyer.  It  brings  canned  foods  into 
the  same  relative  position  as  grains  and  other  farm 
products,  which  are  sold  on  standard,  and  he  urged 
more  canners  to  adopt  this  method.  He  handed  out  ap¬ 
plication  blanks  to  enroll  canners  in  this  scoring  sys¬ 
tem,  explaining  that  his  cost  was  but  $1.25  per  thou¬ 
sand  cases.  They  use  the  thousand-case  lot  as  a  unit, 
and  request  eight  cans  to  be  submitted  from  such  a  lot. 
These  cans  are  selected  at  random  throughout  the  lot, 
and  are  supposed  to  be  representative.  The  grade  is 
based  upon  the  findings  in  these  eight  cans.  He  pointed 
out  that  other  sections  are  getting  rapidly  into  this 
work,  and  that  it  is  to  the  advantage  of  the  Tri-State 
Packers  to  do  the  same,  and  he  urged  them  to  sign  the 
blanks  and  be  ready  for  this  year’s  operation. 

ORDER  BLANK 

April  4,  1929. 

Having  confidence  in  the  future  of  score  card 
grading  and  certification  (I,  we)  do  hereby  agree 
to  definitely  appoint  an  official  grader  at  each  of 
(My,  our)  plants,  who  will  be  instructed  and  held 
responsible  for  dispatching  a  minimum  of 

. Lots  of  Peas 

. Lots  of  Corn 

. Lots  of  Tomatoes 

To  Strasburger  &  Siegel,  15  S.  Gay  Street,  Bal¬ 
timore,  Md.,  for  grading  during  the  1929  canning 
season.  Such  grading  is  to  be  carried  on  at  a  rate 
of  $1.25  per  lot  of  one  thousand  cans  or  less. 


By. 


Mr.  Paul  M.  Williams,- of  the  U.  S.  Warehouseing  De¬ 
partment,  judged  the  few  cans  of  lima  beans  submitted, 
and  as  his  department  is  working  now  with  the  Asso¬ 
ciation  in  trying  to  arrive  at  standards  for  lima  beans, 
he  commented  on  the  progress  of  this  work 
Ex-President  Fooks  moved  that  a  committee  of  three, 
one  from  Western  Maryland,  one  from  Baltimore  and 
one  from  the  Eastern  Shore  be  appointed  to  co-operate 
with  Strasburger  &  Siegel  in  arranging  for  this  grad¬ 
ing. 

The  Dinner 

WEDNESDAY  evening  the  Association  gave  a 
subscription  dinner,  which  brought  out  every 
member  in  attendance  and  surprised  everybody 
by  its  size.  The  large  dining  room  was  overcrowded 
and  the  Hotel  did  itself  proud  in  a  really  excellent  din¬ 
ner.  When  you  can  make  an  Eastern  Shore  canner  ad¬ 
mit  that  the  chicken  was  exceptionally  fine  you  have 
accomplished  something  to  be  proud  of,  and  that  was 
the  general  opinion  heard  all  over  the  dining  room. 

With  the  meal  assimilated  President  Phillips,  who 
acted  as  toastmaster,  called  upon  Mr.  Charles  Wood¬ 


bury,  who  was  on  hand  to  take  the  place  of  Secretary 
Frank  E.  Gorrell,  whq  was  obliged  to  remain  in  Wash¬ 
ington  through  pressing  congressional  business. 

Mr.  Woodbury  brought  the  good  wishes  of  the  Na¬ 
tional  and  commented  largely  upon  the  recently  re¬ 
leased  figures  of  canned  foods  holdings  in  canners’  and 
jobbers’  hands.  He  likewise  spoke  upon  the  crop  out¬ 
look  and  situation  and  the  possibility  of  effectively 
fighting  the  Mexican  bean  beetle  and  other  insect  pests. 

The  Chairman  next  called  upon  Hon.  A.  Alan  Golds- 
borough.  Congressman  from  Maryland,  and  the  Con¬ 
gressman  explained  in  a  witty  manner  how  he  was  able 
to  get  Secretary  Frank  Shook  15  minutes  before  the 
Ways  and  Means  Committee  on  the  matter  of  tariff  on 
tomatoes,  when  even  the  most  prominent  Senators  and 
others  could  get  no  more  than  five  minutes. 

Congressman  Goldsborough  then  gave  one  of  the 
most  interesting  addresses  on  the  financial  situation 
with  particular  reference  to  the  dangerous  stock  mar¬ 
ket  situation  that  we  have  ever  heard.  The  audience 
stayed  with  him  and  displayed  every  interest,  because 
he  spoke  with  the  canners’  banking  possibilities  in 
mind,  and  everyone  seemed  directly  interested  in  that 
phase. 

The  toastmaster  introduced  Hon.  Edw.  G.  Montgom¬ 
ery,  of  the  Department  of  Commerce,  who  spoke  upon 
the  excellent  statistical  work  the  Government  is  now 
doing  for  various  industries  and  is  anxious  to  do  for  the 
canners.  He  showed  the  absolute  need  for  reliable  sta¬ 
tistics  at  frequent  intervals.  Other  industries  have 
these  at  weekly  and  bi-monthly  periods,  and  he  showed 
what  the  value  would  be  to  the  canners  if  they  em¬ 
ployed  the  most  up-to-date  weather  report  possibilities 
and  the  production  and  stocks  on  hand  statistics  at  not 
greater  than  monthly  periods. 

The  speaking  part  of  the  banquet  had  extended  over 
three  hours,  but  nearly  every  chair  remained  occupied 
until  the  last,  a  compliment  to  the  speakers  in  that  they 
never  departed  from  interest  for  one  moment. 

Thursday  Morning  Session 

HE  Board  of  Directors  of  the  Tri-State  Packers 
Association  met  at  9  A.  M.  for  their  regular 
monthly  meeting,  and  their  confidence  continued 
until  after  10  o’clock. 

The  President  then  called  the  meeting  to  order  and  a 
really  remarkable  number  of  canners  and  others  assem¬ 
bled  in  the  meeting,  remarkable  for  a  second  day’s  ses¬ 
sion  of  the  Association. 

Dr.  Neal  Howard,  of  the  Department  of  Agriculture, 
related  his  experiences  with  the  Mexican  bean  beetle 
control  work,  and  gave  definite  directions  as  to  the  in¬ 
gredients  to  use  in  spraying  and  dusting  and  how  best 
to  do  the  work. 

REMARKS  ON  THE  CONTROL  OF  THE  MEXICAN 
BEAN  BEETLE  ALONG  THE  ATLANTIC 
SEABOARD 

Neale  F.  Howard,  Senior  Entomologist, 

Bureau  of  Entomology,  U.  S.  Dept,  of  Agriculture. 


The  Mexican  bean  beetle  is  now  present  along  the 
Atlantic  seaboard  from  Northern  North  Carolina 
to  New  York.  It  thus  becomes  a  problem  which 
every  bean  grower  in  this  area  must  face. 

This  insect  will  probably  always  be  present  here. 
Judging  from  the  experience  of  many  growers  in  1928, 
when  it  first  reached  parts  of  this  section,  it  will  be  one 
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AVARS 

Latest  Model 
New  Perfection 
PEA  and  BEAN 
FILLER 

Only  Filler  on  market  with  slow¬ 
ly  revolving  Hopper. 

Hopper  revolves  slowly  in  op¬ 
posite  direction  from  the  way  fill¬ 
ing  pockets  revolve  insuring  ab¬ 
solute  uniform  fill. 

No  Can  No  Fill  attachment  that 
works  perfectly. 

Fills  all  grades,  even  small  sticky 
peas  without  any  variation  in 
the  fill. 

For  WHOLE  GRAIN  CORN  and 
HOMINY  as  well  as  Beans. 

WHAT  USERS  SAY 


UNITED  STATES  AND  ARHSBV COOES 


CSTAHLISHCO  1861 
*  N  COR  POR  AT  CO  1911. 


PEAS. 
ASPARAGUS  TIPS. 
TOMATOES. 
PUMPKIN, 
SQUASH. 
SWEET  PEPPERS. 
STRINGLESS  BEANS 


Bridgeville,  Del. 

November  16,  1928 

Ayars  Uacblne  Company, 

Salem,  N.  J.  - 
Centlemen: 

We  Installed  for  1928  one  of  your  "Hew  Perfection*  Pea 
Fillers  and  ran  It  the  entire  season  with  absolute 
satisfaction. 

The  machine  fills  very  accurately  and  Is  very  simple  In 
It's  operation. 

We  are  more  than  pleued-wlth  this  new  machine. 

Tours  very  truly. 


Treasurer. 


Manufacturers  of 

Tomato  Fillers 
Tomato  Trimmer,  Corer 
and  Scalder 
Tomato  Washer 
Hot  Water  Exhauster 
Cooker 

Rotary  Syrupers 
Corn  and  Milk  Shaker 
Liquid  Plunger  Fillers 
Beet  Topper 
Beet  Grader 
Beet  Splitter 
Beet  Ouarterer 
Beet  Sheer 
Process  Clock 
Can  Sterilizer 
Can  Cleaner 
Angle  Hanger 
Friction  Clutch 


AYARS  MACHINE  COMPANY,  Salem,  New  Jersey 
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of  the  determining  factors  in  the  growing  of  beans.  But 
beans  can  be  grown  successfully  in  spite  of  the  bean 
beetle. 

The  success  obtained  in  plowing  beans  under  bean 
beetle  conditions  depends  directly  on  the  effort  of  the 
grower  toward  controlling  the  beetle. 

Spraying  or  dusting  must  be  practiced.  Since  spray¬ 
ing  has  given  best  results  for  eight  years,  it  is  recom¬ 
mended  wherever  it  can  be  done  advantageously.  The 
chief  points  to  remember  are  to  reach  the  under  sides 
of  the  leaves  and  to  use  the  right  material. 

Magnesium  arsenate  is  the  only  arsentical  which  can, 
without  the  addition  of  other  materials,  be  applied  to 
beans  without  danger  of  serious  “burning.”  It  is,  there¬ 
fore,  given  preference,  and  is  recommended  to  be  used 
at  the  rate  of  1  pound  to  50  gallons  of  water. 

Some  brands  of  calcium  arsenate,  when  used  with 
lime  at  the  rate  of  one  pound  of  calcium  arsenate  and 
two  pounds  of  lime  to  fifty  gallons  of  water,  will  give 
equally  as  good  results  without  “burning”  the  foliage. 
But  certain  brands  seriously  burn  foliage,  and  if  a  cal¬ 
cium  arsenate  is  found  to  be  unsatisfactory  its  use 
should  be  discontinued. 

Spraying  is  recommended  only  on  fields  of  suffi¬ 
cient  size  to  warrant  economical  use  of  a  traction  or 
power  outfit,  spraying  three,  four  or  more  rows  at  once. 
Ninety  gallons,  or  approximately  two  pounds  of  the  ar¬ 
senical,  are  required  to  the  acre. 

On  smaller  acreages,  or  where  fields  are  widely  sepa¬ 
rated,  or  where  water  is  not  close  by,  dusting  may  be 
practiced. 

In  dusting,  as  in  spraying,  the  insecticide  must  reach 
the  under  sides  of  the  leaves  and  the  proper  material 
must  be  used  so  as  to  avoid  “burning.” 

Magnesium  arsenate,  one  part,  with  three  to  five 
parts  of  hydrated  lime,  gives  good  results.  Or  a  copper 
sulphate-calcium  arsenate-lime  dust  may  be  used.  The 
copper  sulphate  inhibits  “burning”  from  the  calcium 
arsenate  and  also  has  fungicidal  value. 

Use  a  15-15-70  dust  or  a  20-20-20  dust,  using  a  mini¬ 
mum  of  10  to  15  pounds  to  the  acre.  Dusts  must  be 
mixed  very  thoroughly  in  a  machine  if  prepared  on  the 
farm.  Rather  than  use  a  poorly  mixed  dust,  it  is  pref¬ 
erable  to  purchase  a  good  grade  of  commercial  dust, 
ready  mixed. 

The  duster  should  be  equipped  with  nozzles  which 
will  direct  the  dust  upward  and  toward  the  plants  from 
ground  level  or  an  inch  or  two  above  the  ground.  Four- 
row  traction  machines  are  best  for  fields  of  four  or  five 
acres  or  more,  while  hand  machines  may  be  used  on 
smaller  fields. 

Begin  treatments  when  the  beetles  appear.  If  care¬ 
ful  observations  are  made,  treatments  may  be  delayed 
until  beetles  are  numerous  or  eggs  are  present. 

Repeat  treatments  every  week  or  ten  days,  depending 
on  th  intensity  of  the  infestation.  Three  or  four  treat¬ 
ments  are  usually  sufficient,  but  when  dusting  is  prac¬ 
ticed  wet  weather  may  make  an  extra  treatment  neces¬ 
sary. 

While  spraying  or  dusting  is  essential  to  control 
when  beetles  are  numerous,  other  practices  are  very  im¬ 
portant,  especially  when  green  beans  are  grown.  Imme¬ 
diately  after  the  last  picking  the  crop  should  be  plowed 
under,  so  that  all  crop  remnants  are  covered.  By  this 
means  great  numbers  of  beetles  in  adult  and  immature 
stages  may  be  destroyed. 

The  question  as  to  whether  a  grower  should  equip 
himself  to  dust  or  to  spray  is  an  important  one.  Bear¬ 
ing  in  mind  that  spraying  has  given  consistently  supe¬ 


rior  results  over  dusting,  it  is  recommended  that  grow¬ 
ers  who  can  should  practice  this  method.  One  of  the 
advantages  of  spraying  over  dusting  is  that  spraying  is 
more  economical  of  material,  the  cost  per  acre  being  30 
to  40  cents  per  acre  for  each  application.  Probably  the 
most  important  point  to  be  considered  in  favor  of  spray¬ 
ing  along  the  Atlantic  seaboard  is  the  matter  of  atmos¬ 
pheric  conditions.  It  is  very  often  possible  to  do  a  fair 
job  of  spraying  when  dusting  would  be  out  of  the  ques¬ 
tion  because  of  adverse  winds.  The  lasting  effect  of  the 
spray  is  greater,  due  to  better  adhesion  and  better  dis¬ 
tribution.  Fewer  applications  are  usually  necessary, 
due  to  the  better  adhesion  of  the  spray  to  the  leaf  and 
to  the  better  coverage. 

On  the  other  hand,  spraying  has  certain  disadvant¬ 
ages.  The  best  spraying  equipment  costs  more  than 
the  best  dusting  equipment,  and  the  price  of  mainte¬ 
nance  is  higher.  More  time  is  required  for  spraying 
than  dusting  on  account  of  the  time  consumed  in  refill¬ 
ing  the  machines,  preparing  the  spray,  and  cleaning 
nozzles.  Also  the  heavy  spraying  equipment  is  harder 
on  horses  or  mules.  Where  large  acreages  are  sprayed 
at  least  two  teams  should  be  used  each  day. 

As  regards  dusting,  the  speed  and  ease  of  application 
appeal  to  every  grower.  A  much  larger  acreage  can  be 
dusted  in  a  given  time,  because  of  the  fact  that  enough 
dust  for  several  acres  can  be  carried  on  the  machine  and 
can  be  poured  into*  the  hopper  in  a  few  minutes.  The 
outfit  is  lighter,  and  thus  is  not  so  hard  on  the  team. 
Also  less  trouble  is  had  with  the  machinery  and  nozzles. 

The  disadvantages  of  dusting  are  that  the  cost  of  ma¬ 
terial  is  greater;  the  dusting  operation  is  necessarily 
limited  to  the  time  when  favorable  atmospheric  condi¬ 
tions  prevail ;  the  adhesion  of  the  dust  to  the  leaves  is 
ve^  inferior  to  the  adhesion  of  the  material  put  on  in 
a  liquid  spray ;  the  distribution  of  the  material  to  the 
bean  plants  is  inferior  to  distribution  obtained  in  spray¬ 
ing,  due  to  the  fact  that  the  dust  stream  is  not  strong 
enough  to  blow  the  plants  and  cover  as  high  a  percent¬ 
age  of  the  leaves  as  in  the  case  of  spraying  under  pres¬ 
sure  of  150  to  250  pounds. 

Caution — ^Magnesium  arsenate  and  calcium  arsenate 
are  poisonous  to  man,  and  therefore  care  should  be  ex¬ 
ercised  in  their  use.  It  is  not  recommended  that  treat¬ 
ments  with  arsenical  poisons  be  made  after  the  pods 
have  begun  to  form.  Any  beans  treated  while  in  the 
bearing  stage  should  be  rinsed  twice  in  clear  water  be¬ 
fore  they  are  marketed  or  consumed. 

If  it  becomes  necessary  to  treat  the  crop  when  in  the 
bearing  stage  an  extract  of  pyrethrum  may  be  used. 
Pyrethrum  is  a  contact  insecticide.  The  material  is 
comparatively  expensive,  and  its  utilization  on  commer¬ 
cial  acreages  during  the  entire  season  would  be  an  ex¬ 
pensive  practice. 

Mr.  S.  O.  Neal,  Hurlock  Md.,  the  well-known  canner 
of  the  Eastern  Shore,  addressed  the  canners  on  the  ad¬ 
vertising  value  of  labels.  This  is  the  first  time,  we  be¬ 
lieve,  that  a  canner  has  attempted  to  talk  to  other  can¬ 
ners  on  the  subject  of  advertising,  and  particularly  to 
point  out  the  value  of  the  label  as  an  advertising  me¬ 
dium,  and  we  congratulate  Mr.  Neal  on  doing  so. 

Mr.  Neal  made  an  interesting  talk  and  some  valuable 
points ;  possibly  the  best  among  them  was  this  sugges¬ 
tion  :  If  you  do  not  think  the  space  on  your  labels  worth 
using,  offer  it  to  one  of  the  great  national  advertisers, 
and  you  will  find  many  of  them  willing  to  pay  a  sub¬ 
stantial  price  for  it.  And  we  know  he  is  right,  because 
the  label  is  one  of  the  best  billboards  ever  erected.  In 
fact,  it  is  better  than  any  billboard,  because  it  goes  di- 
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rectly  into  the  homes  and  to  the  attention  of  the  house¬ 
wives,  something  which  ex^rienced  advertisers  would 
pay  immense  sums  to  accomplish. 

The  room  was  pretty  well  filled  up,  and  Mr.  Neal 
asked  those  who  were  doing  any  advertising  in  news¬ 
papers  or  otherwise  to  hold  up  their  hands,  and  just 
three  responded,  and  he  remarked  that  this  was  pos¬ 
sibly  better  than  the  average  representation  among  the 
canners  of  the  country. 

His  suggestion  is  to  make  your  label  tell  the  story 
honestly  and  plainly,  and  then  tell  the  housewife  how 
best  to  use  the  goods,  in  other  words  give  recipes.  And 
he  further  suggested  that  oifers  to  supply  books  of  re¬ 
cipes  (cook  books)  would  meet  with  instant  response 
from  the  public,  and  that  these  books  could  be  obtained 
at  small  cost  and  the  advertisement  of  the  canner 
placed  on  the  last  page.  He  appealed  for  good  recipes 
for  the  preparation  of  tomatoes,  and  it  struck  us  that  if 
the  Tri-State  packers  would  capitalize  the  world-wide 
reputation  of  Maryland  as  the  famous  home  of  the  epi¬ 
cure,  that  if  they  would  advertise  a  famous  Maryland 
recipe  for  tomatoes,  for  instance,  they  would  get  an 
amount  of  attention  all  over  the  world  that  would  as¬ 
tound  even  them.  And  these  Maryland  recipes  for  fa¬ 
mous  dishes  could  be  made  to  cover  every  item  in  can¬ 
ned  foods. 

The  last  subject  on  the  program  put  down  for  round 
table  discussion  was  “What  Should  Tri-State  Canners 
do  in  order  to  derive  full  benefit  from  an  upward  revi¬ 
sion  of  the  tariff,  if  same  is  made  ?” 

President  J.  Richard  Phillips,  who  has  done  so  much 
in  this  tariff  matter,  was  down  to  lead  this  discussion, 
and  did  so  in  his  usual  thorough  manner. 

The  upshot  of  the  entire  discussion  was  that  the  can¬ 
ners  would  have  to  brush  up  very  materially  on  their 
quality,  put  more  tomatoes  in  the  can  and  label  the 
goods  so  that  the  consumer  would  know  exactly  what 
she  is  getting  and  then  find  that  in  the  can.  A  previous 
suggestion  to  label  tomatoes  packed  in  the  Italian  style, 
that  is  as  dry  as  possible,  with  one  side  of  the  label 
printed  in  Italian,  was  made,,  and  it  is  believed  that  a 
very  considerable  amount  of  business  could  be  done  if 
canners  would  adopt  this  method. 

Storage  in  Transit 

The  following  resolution  was  unanimously  passed : 

Whereas,  The  storage  in  transit  privilege  accorded 
carload  shipments  of  canned  fruits  and  vegetables 
under  Pennsylvania  Railroad  and  Baltimore  and  Ohio 
Railroad  tariffs  now  in  effect  has  been  of  incalculable 
benefit  to  the  members  of  this  Association,  aiding  them 
in  their  efforts  to  finance,  market  and  distribute  the 
product  of  their  factories  in  an  orderly  manner  over  the 
crop  year,  and 

Whereas,  These  tariffs  expire  and  terminate  on  Au¬ 
gust  1st,  1929,  and 

Whereas,  Experience  over  an  extended  period  of 
three  crop  years  has  proven  that  this  method  of  ware¬ 
housing,  financing  and  distribution  of  the  great  crops  of 
food  packed  in  the  Tri-State  territory  is  helpful  and 
beneficial  to  the  farmers,  packers,  carriers  and  consu¬ 
mers. 

Therefore,  Be  it  Resolved,  That  the  Tri-State  Packers 
Association,  assembled  in  convention  at  Baltimore,  this 
3rd  day  of  April,  1929,  respectfully  petition'  the  Penn¬ 
sylvania  Railroad  and  the  Baltimore  and  Ohio  Railroad 
to  establish  this  storage  in  transit  privilege  as  a  perma¬ 
nent  transportation  service,  and 


Be  it  further  Resolved,  That  the  President  and  Sec¬ 
retary  of  the  Association  are  hereby  authorized  and  di¬ 
rected  to  forward  a  copy  of  this  resolution  to  each 
member  of  the  Vice-President’s  Committee  of  the 
Trunk  Line  Association. 

This  completed  the  work  of  the  Convention,  but  the 
lima  bean  packers  remained  in  session  with  Mr.  Wil¬ 
liams  in  the  effort  to  complete  the  standards  they  have 
been  at  work  upon  for  a  long  while. 

COLUMBIA  STEEL  OPENS  NEW  MILL 


The  formal  opening  of  the  new  $4,500,000  mill  of 
the  Columbia  Steel  Corporation,  which  took  place 
at  Pittsburgh,  Cal.,  March  12,  was  the  feature 
event  of  a  gala  celebration  attended  by  more  than  5,000 
people,  including  many  of  the  outstanding  figures  in  the 
American  steel  industry. 

The  elaborate  program  was  officially  started  at  10 
o’clock  at  the  City  Hall,  with  the  formation  of  a  huge 
parade  that  led  the  crowd  to  the  tin  mill  unit  of  the  new 
plant.  After  a  short  address  by  N.  A.  Becker,  consult¬ 
ing  and  efficiency  engineer  for  the  Columbia  Steel  Cor  • 
poration,  the  wheels  of  the  new  mill  were  started  roll¬ 
ing  promptly  at  11  o’clock,  when  at  the  sound  of  the 
mill  siren  Mr.  Tele  vox,  the  Westinghouse  electrical 
man,  closed  the  main  control  switch. 

Shortly  after  the  starting  of  the  mill  talks  were  given 
by  H.  H.  Donovan,  Mayor  of  Pittsburgh;  C.  C.  Young, 
Governor  of  California ;  Hon.  James  R.  Kn«iwland,  rep¬ 
resenting  the  Oakland  Chamber  of  Commerce,  and 
many  other  notables,  including  the  officials  of  the  Steel 
Corporation. 

The  ground-breaking  ceremonies  for  the  new  tin¬ 
plate  mill  unit  took  place  September  12  of  last  year,  at 
11  o’clock  A.  M. ;  six  months  later  at  exactly  the  same 
hour,  11  o’clock,  the  tin  mill  unit  started  production. 
Putting  into  operation  a  unit  of  this  kind  in  such  a 
short  period  of  time  is  considered  a  remarkable  achieve¬ 
ment. 

The  total  buildings  cover  348,000  square  feet,  or  8 
acres  of  land.  The  largest  building  is  the  annealing  and 
cold  roll  building,  which  is  82  feet  v/ide  and  796  feet 
long.  Four  thousand  tons  of  structural  steel  were  used 
in  the  buildings  and  miscellaneous  equipment,  and  a 
total  of  10,200  cubic  yards  of  concrete  were  poured  into 
the  foundations. 

There  are  installed  eight  mills  with  a  capacity  of 
38,000  tons  of  tin  plate  per  year.  There  will  be  450  men 
and  women  employed  with  an  average  monthly  payroll 
of  $120,000.  The  equipment  in  all  respects  is  the  most 
modem,  and  will  meet  the  demand  for  the  highest  qual¬ 
ity  material. 

The  mill  is  completely  electrified  throughout.  In¬ 
cluded  in  part  of  the  drive  is  the  world’s  largest  syn¬ 
chronous  motor,  a  5,000  hoursepower  Westinghouse 
motor  24  feet  in  diameter,  weighing  176,000  pounds. 

Material  from  Western  sources  to  supply  the  West¬ 
ern  market  with  tin  plate  makes  this  unit  one  that  is 
distinctly  Western  in  its  workings,  material  and 
product. 

This  unit  will  become  an  integral  part  of  the  present 
operation  of  the  Columbia  Steel  plant  here,  consisting 
of  open  hearth  furnaces,  foundry,  rolling  mill,  rod  mill, 
wire,  nail  and  sheet  mills. 
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The  Economics  of  Canning  in  Maryland 

An  Abstract  of  University  of  Maryland  Agricultural  Experiment  Station  Bulletin  No.  301* 

By  W.  J.  Hart 


IN  1925  the  Maryland  Station  began  a  coinprehensive 
research  project  embracing  the  economic  phases  of 
the  production,  manufacture  and  distribution  of  to¬ 
matoes,  sweet  corn  and  peas  in  this  State.  These 
studies  were  continued  over  a  three-year  period,  1925- 
1927.  Station  bulletin  No.  301  is  a  report  on  that  part 
of  the  study  dealing  with  manufacture  and  distribu¬ 
tion  of  Maryland  canning  crops.  The  results  covering 
canning  crops  production  are  being  published  in  bulle¬ 
tins  Nos.  364  and  305.  An  attempt  has  been  made  in 
these  reports  to  analyze  and  present  in  as  clear  a  man¬ 
ner  as  possible  the  economic  factors  involved  in  the 
production  and  marketing  of  canning  crops  from  the 
producer  to  the  consumer. 

Major  consideration  is  given  to  conditions  in  Mary¬ 
land  ;  however,  many  of  the  results  will  have  equal  ap¬ 
plication  to  other  sections  where  canning  is  of  primary 
importance. 

For  convenience  of  presentation,  bulletin  No.  301  is 
divided  into  five  main  divisions,  as  follows: 

Position  and  Scope  of  the  Canning  Industry 
Canning  in  Maryland  began  in  1840,  when  Thomas 
Kensett,  an  Englishma,  established  a  small  canning 
factory  in  Baltimore.  From  this  humble  beginning  the 
growth  of  the  industry  is  traced  through  its  various 
stages  of  development  down  to  the  present,  when  Mary¬ 
land  has  over  400  factories  and  manufactures  products 
having  an  annual  value  of  considerably  over  $30,- 
000,000. 

The  extent  and  distribution  of  the  industry  in  the 
United  States,  together  with  the  recent  shifts  in  can¬ 
ning  areas,  and  the  economic  bearing  of  these  changes 
on  present  problems,  are  pointed  out. 

Costs  of  Manufacture 


average  return  on  investment  to  packers  of  the  three 
crops  studies  was  7.8  per  cent,  as  compared  with  2.1  per 
cent  in  1926  and  .56  per  cent  in  1925.  The  low  profits 
during  this  period  were  largely  the  result  of  an  over¬ 
supply. 

Management  and  Profits 

Preliminary  simple  and  multiple  correlation  studies 
indicate  that  efficiency  of  operation  is  vitalb’^  affected 
by  the  following  factors:  The  diversity  of  business; 
quality  of  raw  stock ;  investment  in  buildings,  machin¬ 
ery  and  equipment ;  volume  of  business  and  methods  of 
selling.  In  order  to  visualize  how  sme  canners  get 
ahead  financially  a  comparison,  covering  the  above  fac¬ 
tors,  was  made  between  the  twelve  most  profitable  and 
the  twelve  least  profitable  factories  for  each  of  the 
three  years  studied. 

The  36  factories  with  the  highest  incomes  had  an 
average  profit  of  $2,731,  while  the  36  factories  with  the 
lowest  incomes  sustained  an  average  loss  per  factory  of 
$2,835.  The  differences  in  income  of  the  two  groups  is 
largely  the  result  of  differences  in  the  efficiency  of  the 
managers.  An  effort  was  made  to  measure  the  relative 
efficiency  of  the  high  and  low  profit  operators  by  com¬ 
paring  them  on  different  bases  as  shown  in  Table  1. 

The  fact  that  large  factories  had  both  lower  costs  and 
higher  selling  prices  convinces  one  that  they  are  more 
effective  sellers  as  well  as  more  economical  producers. 
It  is  also  worth  while  to  note  that  the  high  profit  group 
had  a  lower  investment  per  1,000  cases  packed.  This 
should  not  be  interpreted  to  mean  that  up-to-date  equip¬ 
ment  does  not  pay.  On  the  contrary,  the  poor  results 
obtained  by  Group  II  are  partially  the  result  of  over- 

TABLE  1. 


Records  on  the  costs  of  manufacture  are  reported  for 
5,318,000  cases  of  canned  foods.  The  three-year  aver¬ 
age  manufacturing  costs  per  dozen  were  as  follows :  To¬ 
matoes,  No.  2  cans,  $0.8206;  No.  3  cans,  $1.2732;  No. 

1  cans,  $0.5075,  and  No.  10  cans,  $3.5896;  Corn,  No.  2, 
crushed,  $0,883;  Corn,  fancy  whole  grain,  $1.1187,  and 
No.  2  peas,  $0.93. 

Some  of  the  factors  most  directly  affecting  costs  are 
the  number  of  cases  canned,  or  the  diversity  of  busi¬ 
ness.  The  larger  factories  had  a  lower  invesement  per 
unit  packed  and  had  less  waste  during  the  process  of 
manufacture. 

Costs  of  manufacture  in  co-operative  canning  fac¬ 
tories  and  in  independent  factories  are  compared.  The 
possibilities  of  the  former  in  competition  with  the  lat¬ 
ter  are  discussed.  The  greatest  needs  of  the  co-opera¬ 
tives  are  shown  to  be  a  more  adequate  sales  policy  and 
sufficient  and  proper  financing,  together  with  the  loyal 
support  of  the  membership. 

Net  Returns  to  Packers 

Profits  in  Maryland  canning  factories  during  the 
progress  of  this  study  were  rather  small.  In  1927  the 


phase  of  the  report  was  covered  in  the  1929  Convention  Issue 
of  The  Canning  Trade,  in  an  article  entitled  "Corn  Canning  Costs,  Dis¬ 
tribution  and  Consumption,”  by  S.  H.  DeVault. 


A  Comparison  of  Efficiency  of  Operation  in  the  Most 
Profitable  and  the  Least  Profitable  Factories.* 

Average  for  3  years,  1925-1927 

Item 

Group  1,  36  Group  2,  36  Difference 


factories  with 
Item  highest  profits 

Average  profits 

per  factory . $2,731 

Per  cent  of  factories 
canning  2  or  more 

products  .  46 

Cases  obtained  per 
ton  of  raw  stock.  33.4 
Investment  per 
1,000  cases  packed  $604 
Av.  number  of  cases 
packed  per  fact’y  23,982 
Per  cent  of  goods 

sold  as  futures....  31.2 
Cost  per  dozen 

cans  (cents) .  81.29 

Average  selling  price 
per  dozen  cans 
(cents)  .  87.23 


factories  with 
lowest  profits 

between  two 
groups 

$—2,835 

$5,566 

25 

21 

31.3 

2.1 

$890 

$286 

19,428 

4,554 

15.6 

15.6 

87.62 

6.33 

80.08 

7.15 

♦Data  in  the  above  table  are  for  tomatoes  (No.  2  cans)  only. 
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AUCTION 

Large  Vingar  Apple  Barreling 

and 

CANNING  PLANT 

LOCATION— ASPERS,  ADAMS  COUNTY,  PA. 

In  the  heart  of  the  Berry,  Fruit  and  Vegetable  belt  of  The  Famous  Adams  County.  On 
the  Gettysburg  &  Harrisburg,  R.  R.  A  branch  of  the  Reading  R.  R.  Siding  for  five  cars. 

THESE  PLANTS — are  modern  in  every  respect.  The  Vinegar  plant  is  probably  the  most  up 
to  date  plant  in  this  country.  Now  operating  under  a  lease. 

OWNERS— have  other  large  interests  and  must  sell  these  properties.  PLENTY  OF  ROOM 
FOR  EXPANSION.  IDEAL  CONDITIONS.  LOW  TAXES. 

Will  be  sold  as  a  WHOLE  or  in  separate  units  with  all  equipment. 

SALE — Saturday,  May  4th.  1929  10:30  A.  M.  Rain  or  Shine  on  PREMISES,  Aspers,  Adams 
County,  Pa.  (R.  R.  station,  Bendersville) 

TERMS — A  deposit  of  $1000.  in  cash  or  certified  check  will  be  required  at  the  time  and  place  of 
sale.  Other  terms  announced  at  the  time  of  sale. 

DETAILED— information  covering  property,  equipment,  location,  labor,  railroad  facilities,  adv¬ 
antages  etc,  will  be  submitted  by 

Sh021y  Auctioneer 
366  Fifth  Avenue,  New  York  City 


LABELS 


— a»  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take 
care  of  all  your  wants,  promptly, 
dependably. 

Avoid  a  rush-job.  Give  us  time 
and  we  can  give  you  the  better  job. 
But  we  can  take  care  of  the  rush 
job,  too. 

— Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 


Piedmont  Label  Co.,  Inc. 

Bedford,  Va. 


KOOK  MORE  KOILS 
INDIANA  PULPERS 
INDIANA  SLUSH  PUMPS 
PULP  PUMPS 
COPPER  STEAM 
JACKET  KETTLES 
IMPROVED  BRUSH  FINISHER 
INDIANA  GRADING  TABLE 
INDIANA  CHIU-SAUCE 


KOOK-MORE  KOILS 

This  rapid  cooking  appliance  may  be  had  in  either  500  or  1000  gallon 
tank  size  capacities.  Made  of  pure  nickle  or  copper  tubing.  These 
Coils  are  noted  for  their  great  speed  in  reducing  tomato  pulp.  Can  be 
supplied  in  cypress  or  glass  lined  tank,  also  do  we  furnish  steam  traps 
especially  designed  for  Kook-More  units. 


Clevo 

The  metallic  coaling 
is  Heat,  Acid,  and 
Rust  resistant. 


Indianapolis, 

Indiana 


Exclusive  Sales  Agents,  except  Indiana 
SPRAGUESELLS  ANDERSON-BARNGROVER 

CORP.  Chicago,  Ills.  MEG.  CO.  San  Francisco,  Calif. 
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investment  in  obsolete  buildings  and  equipment.  The 
high  profit  canners  used  greater  care  in  the  construc¬ 
tion  of  their  factories  and  in  the  selection  of  equipment. 

The  efficiency  of  a  canner  is  to  a  great  extent  de¬ 
pendent  upon  his  ability  to  observe  conditions  as  they 
are  and  to  make  the  most  of  his  own  experiences.  A 
simple,  yet  accurate,  system  of  keeping  accounts  is  an 
invaluable  aid  to  the  canner  in  mapping  out  his  produc¬ 
tion  program  in  the  light  of  his  own  experience.  Some¬ 
one  has  fittingly  said  that  the  canner  who  fails  to  keep 
accurate  cost  accounts  is  a  gambler,  not  a  business  man. 

Distribution  of  Maryland  Canned  Foods 
The  channels  of  trade;  the  various  agencies  of  dis¬ 
tribution  ;  storage  and  finance  problems ;  distribution  of 
consumers’  costs ;  the  importance  of  new  canning  areas ; 
the  raw  vegetable  industry  and  foreign  packed  canned 
foods  as  competitors  with  Maryland  canned  foods ;  mar¬ 
ket  prices  and  the  distribution  of  Maryland  products  by 
states,  are  reviewed  in  detail.  Some  specific  sugges¬ 
tions  for  improvement  are  offered,  and  a  few  of  the  eco¬ 
nomic  benefits  to  be  derived  from  careful  analysis  and 
study  of  marketing  canned  foods  are  noted. 

Consumption  Problems  and  Possibilities 
The  per  capita  consumption  of  the  major  canned 
foods,  with  the  possible  exception  of  tomatoes,  appar¬ 
ently  continues  to  increase.  The  growth  of  the  indus¬ 
try,  for  the  most  part,  has  been  gradual  and  healthy. 
As  pointed  out  in  the  concluding  section  of  this  report, 
facts  obtained  from  a  survey  of  consumers’  preferences 
in  Maryland  indicate  that  this  phase  of  the  work  merits 
more  detailed  study. 

Those  interested  in  the  details  of  this  study  should 
write  for  Bulletin  No.  301,  of  the  University  of  Mary¬ 
land  Agricultural  Experiment  Station,  College  Park, 
Maryland. 

IMPORTS  OF  CANNED  TOMATOES  AND 
TOMATO  PASTE 


The  following  tables  show  the  imports  of  canned 
tomatoes  and  tomato  paste  into  the  United  States 
during  February,  1929,  compared  with  imports 
for  the  same  period  of  1928.  The  tables  have  been  com¬ 
piled  from  figures  released  by  the  Statistical  Division  of 
the  Department  of  Commerce. 


Canned  Tomatoes 


February,  1928 
Pounds  Dollars 
Italy  ...  7,909,498  445,298 

Others  . 

Total  ..  7,909,498  446,298 

First  2  mos.,  1928 
Italy  ..19,739,023  1,104,137 

Others  221,169  8,566 

Total  ..19,960,192  1,112,703 


February,  1929 
Pounds  Dollars 
8,648,800  522,282 

1,421,474  83,567 

10,070,274  605.850 

First  2  mos.,  1929 
19,353,713  1,167,280 

2,301,416  130,463 

21,655,129  1,297,763 


Canned  Tomato  Paste. 


February,  1928  February,  1929 

Pounds  Dollars  Pounds  Dollars 
Italy  ..  583,266  56,268  830,179  115,527 

Others  .  1,750  406 

Total  ..  583,266  56,268  831,929  115,933 

First  2  mos.,  1928  First  2  mos.,  1929 
Italy..  2,901,862  275,268  1,688,853  233,615 

Others  . 1,765 _ 410 

Total..  2,901,862  276,268  1,690,618  254,025 


THE  labeler  for  MANY  USES 


ERMOLD  labeling  machines  have  been  known  to  the 
industry  for  many  years,  and  bottlers  of  various 
products  know  what  faithful  servants  they  are 
for  applying,  rapidly  and  accurately,  all  shapes  and 
kinds  of  labels  to  almost  if  not  every  kind  of  package. 
But  Ermold  does  not  rest  content  with  a  machine  which 
all  users  pronounce  entirely  satisfactory,  and,  once  used 


W.  A.  GUTHRIE 

practically,  indispensable ;  they  keep  right  on  trying  to 
make  it  better,  keeping  it  ahead  of  all  competition. 

Mr.  W.  A.  Guthrie  is  best  known  to  this  industry  be¬ 
cause  he  is  always  an  interesting  exhibitor  at  all  ma¬ 
chinery  shows  during  the  canners’  conventions.  You 
will  recall  his  exhibit  at  Chicago  in  January,  when  he 
made  filled  bottles  of  catsup  display  the  sign  of  the 


house,  as  well  as  the  manner  of  the  work  done  by  the 
Ermold  Labeler.  The  cut  shows  this  exhibit. 

Take  your  labeling  problems  to  Ermold  and  you  will 
find  they  can  solve  them  satisfactorily,  and  save  you 
money  on  your  labeling  department.  They  will  answer 
your  inquiries  without  obligation.  Address  them: 
Edw.  Ermold  Co.,  Hudson  and  Thirteenth  streets.  New 
York  city.  Or,  if  you  are  in  town,  call  on  them  and  let 
them  show  you  what  a  wide  variety  of  work  the  Ermold 
labeler  is  doing  every  day. 
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CANNED  FOODS  INCREASING 


HE  folowing  extracts  from  a  recent  editorial  in 
“American  Medicine”  will  be  of  interest: 

“In  twenty-one  years  the  commercially  can¬ 
ned  foods  produced  in  the  United  States  have  in¬ 
creased  about  400  per  cent.  Considering  the  total 
food  canned  in  the  United  States,  and  making  al¬ 
lowance  for  exports  and  imports,  it  has  been  esti¬ 
mated  that  the  per  capita  annual  consumption  was 
62.1  pounds,  of  which  fruits  provided  9  pounds  and 
vegetables  28.4  pounds.” 

The  editorial  goes  on  to  explain  that  home  can¬ 
ned  foods,  estimated  at  200,000,000  pounds  of  fruit 
and  550,000,000  pounds  of  vegetables,  were  ignored 
in  this  calculation,  and  that,  considering  home  and 
commercially  canned  foods  together,  the  annual 
per  capita  consumption  would  be  approximately  70 
pounds.  Then  it  asks  if  this  change  “from  home 
cookery  to  can  cookery”  has  affected  in  any  way 
the  public  health,  and  replies : 

“The  answer  must  be  decidedly  in  the  negative. 
There  is  no  evidence  of  any  sort  indicating  an  im¬ 
pairment  of  the  physical  strength  or  vitality  of  the 
people  of  this  country  as  a  result  thereof.  The  nu¬ 
tritive  and  caloric  values  of  fruits  and  vegetables 
are  essentially  the  same,  whether  they  are  eaten 
fresh  or  canned. 

“There  is  every  reason  to  believe  that  present- 
day  methods  of  canning,  whether  utilized  in  the 
home  or  in  the  factory,  suffice  to  preserve  practi¬ 
cally  all  forms  of  food  without  more  than  a  slight 
alteration  of  their  nutritive  properties  and  with¬ 
out  any  diminished  certainty  of  safety  in  their  use 
for  nutritive  purix)ses. 

“There  is  abundant  evidence  to  indicate  that  the 
high  degree  of  heat  employed  in  the  canning  pro¬ 
cess  does  not  alter  the  wholesomeness  of  fruits  or 
vegetables  or  diminish  their  content  of  vitamin 
factors.  In  general  it  may  be  said  that  all  the  vi¬ 
tamins,  with  the  exception  of  vitamin  C,  are  prac¬ 
tically  uninjured  as  a  result  of  the  temperature  in¬ 
volved  in  canning  as  compared  with  cooking.” 

\ 

“SAM”  ADY  DEAD 


^  ATURDAY  morning,  April  6th,  saw  the  passing  of 
^  another  old  and  well-known  canner,  Samuel  J.  Ady, 
^  of  Sharon,  Md.  Mr.  Ady  was  one  of  Harford  coun¬ 
ty’s  (Md.)  original  canners,  and  made  a  name  for  him¬ 
self  by  the  packing  of  a  special  kind  of  hne  corn,  an 
Egyptian  strain,  which  met  with  approval.  And  “Sam” 
Ady  had  the  courage  to  attempt  advertising  his  goods 
in  one  way  and  another.  During  Canned  Foods  Week 
periods  in  Baltimore,  for  instance,  he  loaded  a  large 
truck,  decorated  it  attractively,  and  from  it  distrib¬ 
uted  to  the  crowds  samples  of  his  famous  corn.  He  was 
for  years  a  member  of  the  Baltimore  Canned  Foods  Ex¬ 
change,  but  resigned  two  years  ago.  He  took  a  passing 
interest  in  the  policies  of  his  county,  and  was  a  member 
of  his  local  council  of  the  Knights  of  Columbus.  His 
smiling  face  and  cheery  disposition  will  be  missed  in 
his  community  and  by  the  industry. 

He  had  been  in  failing  health  for  the  past  two  years, 
and  had  reached  his  seventieth  birthday. 


THE  CANNER 
(Apology  to  Longfellow.) 


Under  the  spreading  white  oak  tree 
The  little  cannery  stands; 

The  canner  a  worried  man  is  he. 

With  tomatoes  on  his  hands; 

But  farmers  keep  on  bringing  them  in 
From  poor  and  fertile  lands. 

His  hair  is  crisp,  and  white  and  long. 

His  face  in  wrinkled  bands ; 

His  brow  is  wet  with  fear  and  fret. 

He  cans  what’er  he  can. 

And  looks  the  whole  world  in  the  face, 

Tho  he  owes  many  a  man. 

Day  in,  day  out,  from  mom  till  night. 

You  can  hear  the  hissing  roar. 

You  can  hear  his  voice  above  the  noise. 

Telling  the  farmers  by  the  score 
That  their  tomatoes  are  terribly  poor. 

And  not  to  bring  any  more. 

All  in  at  dawn,  all  out  at  dark. 

In  tune  with  the  whistle’s  blow ; 

The  peelers  skin  the  tomatoes  red 
As  the  factories  overflow. 

And  not  till  a  full  day’s  work  is  done 
Do  they  grab  their  hats  and  go. 

And  the  children  coming  out  from  town. 
Mostly  from  Baltimore, 

Love  to  peel  tomatoes,  too, 

Thou^  it  makes  their  fingers  sore ; 

But  when  the  inspector  they  espy 
For  the  back  door  they  fly. 

He  goes  on  Sunday  to  the  woods 
And  lies  upon  the  moss. 

He  hears  the  crickets  sing  their  song. 

But  all  he  does  is  toss. 

Thinking  of  his  “standard”  pack. 

When  it  should  have  been  labeled  “choice.” 

He  wires  to  town  to  sell  his  goods. 

But  fleetings  are  his  joys; 

“The  pack  is  big,  the  market’s  down,” 

He  hears  his  broker’s  voice, 

“I  cannot  get  a  better  price. 

Because  your  goods  aren’t  choice.” 

Hoping,  thinking,  planning. 

How  to  meet  the  broker’s  eye ; 

Each  year  his  hope  is  born  anew. 

Each  season  sees  it  die; 

But  still  he  hopes  and  hopes  and  hopes 
To  pay  up  by  and  by. 

Thanks,  thanks  to  thee,  my  canner  friend. 

For  the  lessons  thou  hast  taught ; 

Tho  at  the  end  of  the  season 
A  fortune  should  be  wrought. 

Instead  we  find  it  hard  to  pay 
For  the  things  that  have  been  bought. 

— By  W.  P.  Walker  and  W.  J.  Hart. 
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The  1929 

A1  manac 

of  the  Canning  Industry 

IS  READY 

The  release  date  on  final  statistics  was  set  as  March 
13th— and  the  1929  Almanac  of  The  Canning  In¬ 
dustry— was  at  once  mailed  to  all  subscribers  to 
The  Canning  Trade,  and  all  special  orders  on  our 
books  were  filled  at  the  same  time. 

Order  Elxtra  Copies  Now. 

This  year  the  Almanac  is  a  real  Encyclopedia  of  canning  statistics  and 
information.  To  mention  just  a  few  features: 


Pack  Statistics  from  1891— 
Acreages,  Yields  and  Values 
of  all  canners’  crops— 
Market  prices,  monthly— 
and  for  years  past— 
Label  Laws— 

Weight  on  Labels— 


U.  S.  Warehouse  grading 
Charts’  and  details— 
California  Standards— 

U.  S.  Minimum  Grades— 
Official  Box  Specifications- 
High  and  low  prices— 
1927  Census  figures 


Larger  than  ever— -180  pages  of  vitally  important 
data— absolutely  necessary  to  every  producer  or 
handler  of  canned  foods.  Official — recognized  by 
the  Government,  the  Courts  and  the  Industry — and 
the  only  publication  of  the  industry’s  complete 


statistics. 


$1,00  p0|.  copy,  while  they  last. 


Published  By 
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News  Around  The  Industry 

The  Doings  of  Canners  and  Others  in  All  Sections  of  the  Country- 
A  Family  Chat  of  Every  Day  Happenings. 


Increase  in  Estimate  of  1928  Tomato  Pack — revi¬ 
sion  of  the  production  figures  for  Utah  upward  adds 
173,000  cases  to  the  pack  for  that  State,  which,  to¬ 
gether  with  slight  changes  in  Pennsylvania  and  Vir¬ 
ginia,  increases  the  estimate  for  the  United  States  to 
9,632,000  cases  of  No.  3  cans.  The  original  report  was 
8,538,586  cans. 

W.  A.  Coale  with  Blaskey — ^We  are  informed  that  W. 
Archer  Coale,  formerly  associated  with  T.  A.  James  & 
Co.,  of  Philadelphia,  and  well-known  amongst  the  trade, 
has  entered  the  firm  of  J.  C.  Blaskey,  food  brokers,  of 
135  S.  Second  street,  Philadelphia,  and  which  firm  is 
now  known  as  Blaskey  &  Coale. 


Using  Lock  System — The  John  H.  Lock  Co.,  Inc.,  Na¬ 
tional  City  Building,  New  York  city,  report  that  the 
Delp-Knoll  Grocery  Company,  Reading,  Pa.,  and  the 
Williams  Bros.  Company,  of  Wilkes-Barre,  Pa.,  have 
adopted  their  method  of  supplying  their  trade  with 
quality  No.  10  canned  foods.  The  Lock  Company  spe¬ 
cializes  in  supplying  selections  for  hotels,  restaurants, 
hospitals,  clubs,  steamship  lines,  etc. 


New  Building — ^The  Plainwell  Canning  Co.,  Plainwell, 
Mich.,  is  erecting  a  new  building  which  will  practically 
double  the  capacity  of  their  present  plant. 


Remodeling  Plant — C.  F.  Harward  canning  factory, 
at  Halls,  Tenn.,  is  being  remodeled  and  new  equipment 
being  installed  preparatory  to  opening. 


Gowen  with  Campbell’s  Soup— P.  L.  Gowen,  well 
known  to  the  industry  through  his  work  with  the  Na¬ 
tional  Canners  Association,  has  taken  charge  of  the 
laboratories  of  the  Campbell  Soup  Co. 

H.  R.  Smith,  formerly  with  the  U.  S.  Food,  Drug  and 
Insecticide  Administration,  Baltimore  Division,  has 
taken  Mr.  Gowen’s  place  with  the  Association. 


Will  Operate  Small  Cannery — C.  H.  Brown,  Fronthill, 
Ontario,  writes  that  he  is  interested  in  a  cannery  in  a 
small  way  and  is  anxious  to  get  in  touch  with  firms 
manufacturing  hand-closing  machines,  small  retorts, 
etc. 


Advertising  “Joan  of  Arc”  Beans — A  national  adver¬ 
tising  campaign  for  “Joan  of  Arc”  beans  has  been  in¬ 
augurated  by  the  Illinois  Canning  Corporation,  Hoopes- 
ton.  Ill..  Newspaper  display  advertising  and  show  win¬ 
dow  exhibits  will  feature  the  drive. 


To  Build  Big  Cannery — A  large  six-story  concrete 
building,  to  be  used  as  a  cannery,  is  to  be  erected  at 
Terre  Haute,  Ind.,  by  the  Quaker  Maid  Company,  a  sub¬ 
sidiary  of  the  Great  Atlantic  and  Pacific  Tea  Company. 
A  force  of  500  men  and  women  will  be  employed  the 
year  round. 


Enlarging  Lebanon  Plant — The  Ladoga  Canning 
Co.’s  plant  at  Lebanon,  Ind.,  is  being  rearranged  to 
increase  the  plant  capacity.  Part  of  the  equipment  is 
being  replaced  with  the  most  modern  machinery. 


Large  Corn  Cannery — The  Fairmount  Canning  Co. 
plans  to  erect  a  large  corn  cannery  at  Waseca,  Minn.,  to 
handle  3,000  acres  of  corn  this  year. 


To  Rebuild  Cannery — The  burned  cannery  of  the 
Dyer  Canning  Company,  Dyer,  Tenn.,  will  be  rebuilt 
and  equipped  with  new  machinery. 


Installing  New  Equipment — The  Oregon  Canning 
Company,  of  Newburg,  Oregon,  is  installing  consider¬ 
able  new  equipment,  requiring  complete  rearrangement 
of  the  interior  of  their  plant,  which  will  increase  their 
packing  capacity  approximately  50  per  cent. 

New  Cannery — A  new  cannery,  known  as  the  Wells 
Packing  Corporation,  is  expected  to  operate  at  McMinn¬ 
ville,  Oregon,  this  year,  packing  a  full  line  of  Northwest 
canned  foods. 

May  Establish  Cannery — A  representative  of  the 
National  Fruit  Canning  Company  recently  spent  some 
time  inspecting  buildings  and  locations  in  Port  An¬ 
geles,  Washington,  for  a  cannery,  which  may  be  estab¬ 
lished  to  handle  the  loganberry  crop  in  this  section. 

New  Addition — The  Puyallup  and  Sumner  Fruit 
Growers  Association,  Puyallup,  Wash.,  has  just  com¬ 
pleted  a  new  addition  30  by  190  feet,  which  will  be 
used  for  barreling  and  storage  purposes. 

W.  H.  Pride  Leases  Cannery — W.  H.  Pride  &  Co.,  Bel¬ 
lingham,  Wash.,  have  taken  a  lease  on  the  Sedro-Wool- 
ley  cannery  and  will  operate  it  this  year  as  a  receiving 
station.  The  lease  carries  an  option  to  buy. 

Making  Additions — Two  additions  to  the  Kale  can¬ 
nery,  at  Everson,  Wash.,  each  two  stories  in  height,  are 
being  erected.  One  is  30x160  feet  in  size  and  the  other 
40x90  feet.  The  company  is  increasing  its  bean  acre¬ 
age  this  year. 

Seeking  Information — John  R.  Newton,  superinten¬ 
dent  at  the  Kirkland  Packing  Co.,  Kirkland,  Wash.,  is 
now  on  a  tour  of  Washington  and  California,  visiting  all 
of  the  leading  canneries  for  the  purpose  of  getting  new 
ideas  that  may  tend  to  increase  the  efficiency  of  the 
plant.  He  expects  to  spend  about  a  month  in  this  sur¬ 
vey. 

To  Enter  Canning  Trade — The  Canadian  Packing 
Company,  of  Toronto,  has  announced  its  intention  of 
entering  the  canning  industry.  For  the  present  year 
the  company  will  confine  its  operations  to  tomatoes,  but 
if  these  prove  a  success  it  will  erect  buildings  and  em¬ 
bark  fully  on  the  business  of  canning  peas,  corn,  toma¬ 
toes  and  pumpkin. 
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Executive,  . 

COMMITTEES 

. C.  B.  Torsch  (Chairman), 

Arbitration . 

Benjamin  Hamburger,  C.  J. 
Schenkel,  J.  O.  Langrall,  W. 

E.  Lamble,  R.  E.  Roberts, 
Harry  Imwold. 

Commerce, . 

Hampton  Steele,  C.  J.  Schenkel, 

D.  H.  Stevenson,  Herbert  C. 
Roberts. 

Legislation,  . 

J.  Newman  Numsen,  Howard 

E.  Jones,  Jos.  J.  Aidt,  R.  H. 
Cooi)er. 

Claims,  . 

Albert  T.  Myers,  Gleo.  T. 
Phillips,  J.  Allen  Killian, 
Thomas  L.  North,  E.  V.  Stock- 
ham,  Jos.  W.  Shriver. 

Brokers . 

Eugene  Thomas,  C.  B.  Torsch, 

H.  H.  Mahool,  Christopher 
Grecht. 
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Herbert  C.  Roberts,  J.  A.  Kil¬ 
lian,  Henry  Fleming,  M.  Ray¬ 
mond  Roberts,  Herbert  Hamp¬ 
ton. 

. F.  A.  Torsch  (Chairman),  \Vm. 

Hospitality,  . 

Silver,  Jos.  N.  Shriver,  E.  E. 
Langrall,  A.  W.  Feeser,  E.  V. 
Stockham. 

. R.  A.  Sindall  (Chairman), 

Counsel,  . 

Herman  Gamse,  John  May, 
Robert  A.  Rouse,  Jas.  F.  Cole, 
Herbert  C.  Randall,  H.  W. 
Krebs,  Carl  Cooling,  Richard 
Dorsey,  George  C.  Sauter, 
Henry  Doeller,  Jr.,  E.  Everett 
Gibbs. 

. C.  John  Beeuwkes. 

Chemist . 

. Leroy  Strasburger. 

Publicity, . 

. A.  I.  Judge,  C.  G.  Summers,  Jr. 
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Wanted  and  Por  Sale. 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 


FOR  SALE— New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes,  15  to  500  gallons,  always  in 
stock,  all  extra  heavy  and  tested  225  pounds  pres¬ 
sure.  Also  New  Copper  Pulp  Coils  in  stock,  for  1000 
gallon  tanks. 

Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
Kettle  Manufacturers,  Established  1876 

FOR  SALEl — 200  gal.  copper  steam  jacketed  kettles,  re¬ 
conditioned,  excellent  value. 

Address  Box  A-1593  care  of  The  Canning  Trade. 

FOR  SALE— No.  2  Townsend  String  Bean  Cutter  in 
good  running  order,  price  $75.00. 

The  J.  W.  Pratt  Co.,  Farmington,  Me. 

FOR  SALE — One  Silker  and  Fan  for  Whole  Grain 
Corn  in  good  used  condition.  Price  $100.00  F.  0.  B. 
New  Freedom,  Pa. 

Charles  G.  Summers,  Jr.,  Inc.,  Foot  of  Fell  St., 

Baltimore,  Md. 

FOR  SALE— 4  40  x  72  Robins  Closed  Retorts,  used 
three  years,  excellent  shape. 

Whiteford  Packing  Co.,  Whiteford,  Md. 


FOR  SALE— 

1  Sprague-Sells  Picking  Table  10  ft.  long 

1  Sprague-Sells  Picking  Table  12  ft.  long 

1  Glass  Type  Pea  Washer,  latest  model 

1  Glass  Type  Pea  Washer,  smaller  model 

The  above  are  in  good  running  condition  and  are  not 

worn  out.  John  H.  Dulany  &  Son, 

Fruitland,  Md. 

FOR  SALE— M  &  S  Single  Corn  Mixer  in  A-1  shape. 

Charles  Jarrell  Brokerage  Co., 

Hillsboro,  Md. 


FOR  SALE— Retorts,  Crates,  No.  2  Labelling  Machine, 
Huskers,  Scales,  Exhaust  Box,  Tomato  Filler,  Etc. 

W.  H.  Myers,  Cardiff,  Md. 


FOR  SALE— 

1  Ayars  Tomato  Filler,  equipped  for  2's  and  3’s. 

1  Six  horse  Steam  Engine. 

1  Pitless  Wagon  Scale. 

All  in  excellent  condition. 

W.  B.  &  J.  S.  Zacheis,  Inc.,  Port  Penn,  Del. 

FOR  SALE — Cheap.  For  Mexican  Bean  Beetle  Spray¬ 
ing:  Four  Tank  Wagons  with  400  gal.  cypress  tanks 
formerly  used  by  us  for  transporting  spraying  materi¬ 
al  from  mixing  tanks  to  various  farms. 

Estate  of  A.  Brakeley,  Bordentown,  N.  J. 

FOR  SALE — One  Schmidt  Reel  Pea  Harvester  complete 
with  windrower,  without  mowing  machine,  practi¬ 
cally  new,  used  very  little. 

C.  S.  Stevens  &  Sons,  Cedarville,  N.  J. 


FOR  SALE— 8  Apple  Paring  Machines,  Triumph  No. 
1899,  Boutell  Manufacturing  Co.  make.  Will  be  sold 
cheap  as  we  are  not  canning  apples  now. 

Manlius  Improvement  Co.,  Manlius.  N.  Y. 

FOR  SALE — 20  Peerless  Huskers.  We  are  authorized 
by  a  corn  canner  to  offer  for  sale  his  20  Peerless 
Huskers  in  excellent  operating  condition;  all  roller 
chains;  soft  rubber  rolls.  1926  type  ear  placer.  Price 
$75.00  each  F.O.B.  Illinois  point. 

The  United  Co.,  Continental  Trust  Bldg., 
Baltimore,  Md. 


FOR  SALE— 2  Apron  Conveyors  for  Peas  or  Corn  200 
feet  centers,  2  Sprague  Model  M  Corn  Cutters,  right 
and  left.  2  Burnham  Corn  Cookers,  Shafting,  Pulleys, 
Hangers,  Chain  and  Conveyors  of  different  sizes.  Feed 
Pumps,  Engines,  Motors.  Ayars  Pea  Filler  $25.00, 
Monitor  Pea  Grader  $50.00;  3  China  Automatic  (Pea 
Scales),  Pea  Scales  $15.00,  5  Hamacheck  Separators 
or  Tailers  $20.00,  4  Monitor  Viner  Station  Pea  Cleaners 
$30.00,  1  Monitor  Recleaner  $100.00,  4  Conveyors  for 
carrying  Peas  from  lot  toViners.  1  Air  Campressor; 
4  Temperature  Regulators;  2  Variable  Speed  Pulleys; 

1  American  Multigraph  complete  with  type;  Wooden 
Tanks  of  different  sizes. 

Write  for  complete  list  of  machinery. 

Oswego  Preserving  Co.,  Oswego,  N.  Y. 

FOR  SALE— Sinclair-Scott  Pea  Grader  hardly  used, 
cheap. 

Edward  V.  Stockham,  Inc.,  Havre  de  Grace,  Md. 

FOR  SALE— One  Continuous  Cooker  adjustable  for  No. 

2  and  No.  3  cans.  This  machine  guaranteed  in  per¬ 
fect  condition  at  extremely  low  price. 

Michigan  Fruit  Canners,  Inc., 

Benton  Harbor,  Mich. 


Wanted — Machinery 

WANTED— One  M  &  S  Double  Corn  Mixer  A-1  shape. 

Charles  Jarrell  Brokerage  Co., 

Hillsboro,  Md. 

WANTED— 2  used  Monitor  Pea  Cleaning  Machines. 
State  lowest  price  for  cash. 

C.  M.  Finnan,  1701  E.  Federal  St., 

Baltimore,  Md, 

WANTED— To  buy  or  lease  2  Green  Bean  Snippers. 

Scott  &  Daly.,  Inc.,  Dover,  Del. 

WANTED — A  good  used  Corn  Filler  and  a  good  used 
Corn  Mixer. 

Idaho  Canning  Co.,  Payette,  Idaho. 
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References: 

CITY  STATE  BANK 
of  Chicago 


JOBBERS  SUPPLIES 


MESSCHER 


FOOD  PRODUCTS  BROKERAGE  COMPANY 


473  W.  ERIE  STREET,  CHICAGO.  PHONE  SUPERIOR  0917 

RELIABLE  ACCOUNTS  WANTED 

Real  service  without  conflicting  accounts 


S.  Messcher  establiph- 
ed  in  Chicago  since 
1912 

CANNED  FOODS 
SPECIALTIES 


_  For  Sale — Factories 


FOR  SALE — At  Public  Auction,  for  one  half  cash  and  1 
one  half  payable  in  six  months,  at  1  o’clock,  P.  M.,  on 
Friday  April  19th,  1929,  at  Parker  City,  Indiana,  a 
Tomato  Canning  Factory,  two  brick  buildings,  mac¬ 
hinery  and  equipment.  Full  details  furnished  on 
application. 

L.  M.  Gross,  Receiver,  Elwood,  Ind. 

FOR  SALE— Tomato  Factory,  Lambson,  Kent  County, 
Md.,  siding  on  Pennsylvania  R.  R. ;  fully  equipped. 

2  Boilers  aggregating  120  H.  P.,  2  Engines  aggregat¬ 
ing  35  H.  P.  Large  storage  facilities;  fine  water; 
splendid  section  for  good  quality  Tomatoes.  Farmers 
anxious  to  contract. 

Wm.  Silver  &  Co.,  Inc.,  Agents, 

Aberdeen,  Md. 

FOR  SALE — Plant  fully  equipped  to  pack  peas  and 
corn;  Carroll  Co.,  Md.  4  acres  of  land;  good  farming 
section;  large  3  story  warehouse  and  factory;  an  op¬ 
portunity. 

Address  Box  A-1619  care  of  The  Canning  Trade. 

FOR  SALE — Ideal  location  on  waterfront  in  Anne 
Arundel  County,  Md. ;  plant  fully  equipped  to  pack 
stringless  beans  and  tomatoes;  li  acres  of  land;  ex¬ 
cellent  farming  district. 

Address  box  A-1617  care  of  The  Canning  Trade. 

FOR  SALE— Fully  equipped  tomato  plant  in  King 
George  County,  Va.,  located  on  waterfront;  4  acres 
of  land;  large  warehouse;  a  real  bargain. 

Address  Box  A-1618  care  of  The  Canning  Trade 

FACTORY  FOR  SALE— Colorado  offers  you  an  excel¬ 
lent  opening  to  buy  part  or  all  of  a  small  going  veget¬ 
able  cannery  where  string  beans,  peas,  tomatoes,  and 
red  beets  thrive  under  irrigation.  Ideal  living  condi¬ 
tions  for  your  family  in  a  semi- Arid  climate.  Write: 

Morgan  Maid  Canning  Co.,  Fort  Morgan,  Colo. 


Fop  Sale — Plants 

FOR  SALE— Tomato  Plants.  Marglobe,  Bonny  Best, 
Baltimore,  Stone,  etc.,  now  ready.  Prompt  ship¬ 
ments  or  will  book  for  deferred  shipments.  We 
guarantee  good  strong  plants,  well  packed  to  reach 
you  in  good  condition.  Cabbage,  pepper  and  Sweet 
Potato  Plants  for  sale  also. 

J.  P.  Council  Co.,  Franklin,  Va. 

FOR  SALE— Tomato,  Cabbage,  Pepper  and  Sweet  Pota¬ 
to  Plants.  Write  or  wire  for  prices,  stating  varieties 
and  quantities  wanted.  Shipped  safety  anywhere. 

Whole  Plant  Co.,  Thomasville,  Ga. 


For  Sale— Seed 


FOR  SALE— 500  lbs.  Stringless  Refugee  Wax  Been 
Seed.  1080  lbs.  of  Rogers  Strain  Stringless  Green 
Bean  Seed.  Both  1928  grown.  For  prices  and  samples. 
Address,  Red  Creek  Canning  Co., 

Red  Creek,  N.  Y. 

FOR  SALE  -  Tomato  Plants:  Marglobe,  Bonny  Best,  etc 
now  ready.  Wire  or  write  for  prices  and  samples. 
Or  come  to  our  farm.  We  guarantee  good  delivery. 
Our  plants  grown  by  old  experienced  growers. 

Florida  Plant  Co.,  Waldo,  Fla. 

FOR  SALE— Genuine  Narrow  Grain  Evergreen  Seed 
Corn.  Grown  from  selected  seed  in  field  planted  es¬ 
pecially  for  seed  purposes.  High  germination.  Sample 
and  price  on  request. 

Iroquois  Canning  Corp.,  Onarga,  Ill. 

FOR  SALE— 25  Bushels  1000-1  Refugee  Bean  Seed. 
Grown  by  Rogers  Bros.  Seed  Company  in  1928.  Will 
sell  at  cost.  Price  quoted  on  request. 

Clinton  Canning  Co.,  Rome,  N.  Y. 

FOR  SALE -5000  pounds  Burpee’s  Stringless  Bean 
Seed-Roger’s  grown.  Very  good  germination. 

The  J.  B.  Inderrieden  Co.,  514  W.  Erie  St., 
Chicago,  Ill. 

FOR  SALE— We  have  a  few  pounds  of  John  Baer  Tom¬ 
ato  Seed  produced  from  the  high  yielding  George 
Starr  strain  of  this  variety.  This  we  offer  subject  to 
previous  sale,  at  $4.00  per  pound,  cash  with  order,  or 
cash  on  delivery. 

Indiana  Canners  Asso.,  Kennth  N.  Rider,  Secretary, 

Mathews,  Ind. 


WANT  TO  SWAP— We  have  surplus  of  10,000  lbs. 
Country  Gentleman  Corn  Seed  and  are  short  10,000 
lbs.  Narrow  Grain  Corn  Seed.  Give  us  best  ex¬ 
change  proposition  or  quote  on  Narrow  Grain  Corn 
Seed. 

Address  Box  A-1663  care  of  The  Canning  Trade. 

For  Sale — Asparagus  Plants _ 

FOR  SALE— Asparagus  Plants.  One  year,  Mary  Wash¬ 
ington,  grown  on  our  own  farms  from  pedigreed  seed. 

3  Write  for  prices,  (wholesale)  specifying  number  of 
plants  wanted.  W.  R.  Roach  &  Co., 

Grand  Rapids,  Mich. 
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_ Help  Wanted _ 

WANTED— Expert  Vegetable  man  at  once.  Good  wages  fora 

f  ood  man  to  grow  a  wide  variety  of  vegetables  for  cannery  and 
or  market.  Apply  fully,  experience,  age,  family,  salary,  refer¬ 
ences,  etc. 

Address  Box  B-1651  care  of  The  Canning  Trade. 

WANTED — Immediately.  Processor  Manager  for  strictly  modern, 
fully  equipped  and  financed  plant  in  Southwest.  Capable  of  tak¬ 
ing  full  charge  of  producing  diversified  quality  pack.  Good 
salary  and  excellent  prospects  for  a  high  class  man  with  A-1  re¬ 
ferences.  State  experience,  salary,  etc.  A  real  opening  for  the 
man  that  can  qualify. 

Address  Box  B-1660  care  of  The  Canning  Trade. 

WANTED — A  first  class  Catsup  and  Chilli  Sauce  Cook,  who  can 
make  a  high  grade  fancy  product  as  well  as  a  standard  product. 
Must  be  efficient  worker  and  have  good  reputation.  Give  refer¬ 
ences.  One  preferred  who  also  fully  understands  the  harvest¬ 
ing,  curing  and  packing  of  a  full  line  of  Pickle  products. 

Address  Box  B-1661  care  of  The  Canning  Trade. 


Situation — Wanted 


POSITION  WANTED — By  Suj^rintendent  with  some  firm.  This 

man  will  go  anywhere.  He  is  a  machinst,  a  fine  Pea  and  Tom¬ 
ato  Packer  and  has  been  in  the  game  20  years.  References. 

Address  Box  B-1652  care  of  The  Canning  Trade. 

POSITION  WANTED  -  By  Superintendent  Processor,  packing 
full  line  of  Vegetables,  Fruits,  etc.  Married  man  with  family. 
39  years  of  age. 

Address  Box  B-1645,  care  of  The  Canning  Trade. 

POSITION  WANTED— Salesman  experienced  in  canned  foods, 
also  general  line  food  products.  Now  employed  but  wishes  to 
make  connection  with  substantial  brokerage  concern  or  packer, 
either  in  office  or  calling  on  trade.  Well  experienced  as  corres¬ 
pondent  and  competent.  Assume  charge  of  department. 

Address  Box  B-1654  care  of  The  Canning  Trade. 

SITUATION  WANTED— Fifteen  years  experience  in  canning 
quality  Tomatoes  and  Green  Beans.  Am  a  machinist.  Reference. 

616  N.  19  Street,  Fort  Smith,  Ark. 

POSITION  WANTED — As  Superintendent  Processor  in  can¬ 
ning  plant.  Quality  packer  on  No.  1,  2  and  10  cans,  also  on 
peas,  tomatoes,  string  beans,  and  any  and  all  fruits.  20  years 
experience  with  the  best  of  references.  Salary  reasonable. 
Now  open  for  position. 

Address  Box  B-1657,  care  The  Canning  Trade 

POSITION  WANTED — As  Assistant  Research  Chemist  with 
can  manufacturing  concern  or  in  laboratory  for  the  analyses 
of  goods.  Recent  college  graduate  in  Biology,  specializing  in 
Bacteriology  and  Biochemistry.  A-1  record.  Settled.  Reason¬ 
able.  Address  Box  B-1656,  care  The  Canning  Trade. 

POSITION  WANTED — To  build  or  manage  and  superintend  can¬ 
nery  packing  most  all  lines.  30  years  experience. 

Address  Box  B-1662  care  of  The  Canning  Trade. 


Can  prices 

1929  season 

The  American  Can  Company  announces  the  following 
term  contract  prices,  F.O.B.  its  factories,  for  Standard 
Sizes  of  Sanitary  Cans  for  the  Central  and  Eastern 
parts  of  the  United  States. 

No.  I  size . $15.03  p>er  M. 

No.  2  size .  .  .  20.94  per  M. 

No.  2i  size .  26.40  per  M. 

No.  3  size .  28.52  per  M. 

No.  10  size . 62.%  per  M. 

AMERICAN  CAN  COMPANY 

COMTAINIRS  Of  TIN  flATt  -  BiACK  IKON  -  CALVANI/tD  IRON  •  MBRl 


PRACTICALLY  NEW 

CANNING  MACHINERY 

AT  BARGAIN  PRICES 

A  few  days  ago  we  purchased  a  complete  up-to-date  canning 
plant,  that  had  been  running  a  short  time  for  the  production  of 
tomato  products,  berries,  fruits,  etc.  The  machinery  enumer¬ 
ated  below  has  been  used  but  for  a  brief  period,  and  is 
absolutely  of  the  latest  make  and  practically  as  good  as  new. 

This  equipment  is  now  located  in  New  Jersey  and  the  ma¬ 
terial  offered  is  subject  to  prior  sale. 

3 —  250  gallon  Copper  Jacketed  Kettles 

4 —  50  gallon  Copper  Jacketed  Kettles 
3 — 500  gallon  Wood  Tanks 

1 — No.  10  Anderson  Barngrover  Cooker 
1 — No.  3  Anderson  Barngrover  Cooker 
1 — Peerless  Exhauster 

1 — No.  10  Ayars  Plunger  Filler  for  tomato  paste,  etc. 
1 — No.  3  Ayars  Plunger  Filler  for  jellies,  jams,  etc. 

1 — Souder  Filler 
1 — Monitor  Washer 

1 —  Picking  Table 
250 — Enameled  Pans 

2 —  Portable  Scales 
1 — '/z-Ton  Block 

1 —  1-Ton  Block 
1 — No.  3  Labeler 
1 — No.  10  Burt  Labeler 
1 — Morgan  Nailing  Machine 
1 — Stencil  Cutter 
1 — Ayars  Exhauster 
26 — Pear  Parers 

1 — Lot  Roller  Conveyor — 140  ft.  or  more 

3 —  Reynolds  Trucks 

1 — Langsenkamp  Pulper 
1 — Monitor  Jumbo  Cherry  Fitter 

Write,  Wire,  or  Phone 

A.  iC.  ROBINS,  INC.,  Lombard  &  Concord  Sts.  Baltimore,  Md. 


INOCULATE  PEA  SEED 


WITH 


“More  and  Better  Peas  from  Fewer  Acres” 

We  specialize  in  the  preparation  of  high  quality  cultures  for  the 
inoculation  of  peas.  The  application  of  our  cultures  on  pea  seed 
insures  the  presence  of  NODULEIS  on  the  roots— so  essential  to 
yield,  quality  of  crop,  and  soil  enrichment. 

THE  URBANA  LABORATORIES 
UrbsinA.  Illinois 


%  Field  Hsunper 


Are  You  Losing  Money 
By  Using  Field  Crates? 

We  do  not  know  of  a  single 
canner  who  has  used  the  % 
field  Hamper  who  has  changed 
back  to  crates. 

Our  long  list  of  pleased  custom¬ 
ers  is  our  best  salesman. 

Planters  Mfg.  Co.,  Inc. 

Portsmouth,  Va. 


April  15,  1929 
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CANNED  FOOD  PRICES 

Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figures  corrected  by  these  Brokers;  IThomas  J.  Meehan  &  Co.  ‘Howard  E.  Jones  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  headed  “N.  Y."  indicates  f.  o.  b.  factory. 


Canned  Vegetables 


asparagus*  (California) 


Balto. 


White  Mammoth,  No.  2% . 

Peeled,  No.  2% . 

Large.  No.  . 

Peeled,  No.  2% . 

Medium,  No.  2% . 

Green  Mammoth,  No.  2% . 

Medium,  No.  2% . 

Small.  No.  2% . 

Tips,  White,  Mammoth,  No.  1  sq.-. . 

Small,  No.  1  sq . 

Green,  Mammoth,  No.  1  sq .  3.40 

Small,  No.  1  sq .  2.80 

BAKED  BEANSt 

Plain,  No.  1 . 

No.  2  . 

No.  3  . 


N.Y. 

3.66 

3.65 

3.65 

3.65 


3.60 

3.50 

3.50 

3.50 

3.00 

3.60 

3.00 


BEANSt 

Stringless  Stand.  Cut  Green  No.  2....  1.26 

Standard  Cut  Green,  No.  10. .  6.25 

Standard  Whole  Green,  No.  2 .  1.30 

Standard  Cut  Wax,  No.  2 .  1.35 

Standard  Cut  Wax,  No.  10 .  7.00 

Red  Kidney,  Standard  No.  2 . 90 

Standard,  No.  10 . .  4.60 

LIMA  BEANS* 

No.  2,  Tiny  Green .  2.26 

No.  10  .  12.00 

No.  2  Small  Green .  1.86 

No.  10  .  11.00 

No.  2,  Mixed  and  White .  1.35 

No.  10  .  8.76 

No.  2,  Fresh  White .  1.30 

No.  10  .  5.00 

Soaked,  No.  2 . 90 

BEETS* 

Baby,  No.  2 . 

16—20,  No.  2 .  1.70 

16—20,  No.  3 . 

Cut,  No.  2 . 

Cut,  No.  10 . 

Whole,  No.  10 . 

Sliced,  No.  10 . 


1.35 

7.00 


1.00 

Out 

2.40 

L96 

1.’66 

1.36 


1.90 

1.80 


1.26 

5!2& 


CARROTS* 

Standard  Sliced,  No.  2 . 

Sliced,  No.  10 . 

Standard  Diced,  No.  2 . 

Diced,  No.  10 . 

CORN* 

Standard  Evergreen,  No.  2 . 

F.  O.  B.  Co . 

Standard  Shoepeg,  No.  2 . 

F.  O.  B.  Co . 

Extra  Standard  Shoepeg,  No.  2 . 

F.  O.  B.  Co . 

Fancy  Shoepeg,  No.  2 . 

F.  O.  B.  Co . 

Standard  Crushed,  No.  2 . 

F.  O.  B.  Co . 

Extra  Standard  Crushed,  No.  2 . 

F.  O.  B.  Co . 

HOMINY* 

Standard  Split,  No.  3 . 

Split,  No.  10 . 

MIXED  VEGETABLES* 

Standard,  No.  2 . 

No.  10  . 

Fancy,  No.  2 . 

No.  10  . 

OKRA  AND  TOMATOES* 

Standard  No.  2 . 

No.  10  . 

PEAS* 

No.  1  Sieve,  No.  2 . 

F.  O.  B.  Co . 

No.  2  Sieve,  No.  2 . 

F.  O.  B.  Co . 

No.  3  Sieve,  No.  2 . 

F.  O.  B.  Co . 

No.  4  Sieve,  No.  2 . 

F.  O.  B.  Co . 

No.  3  Sieve,  No.  10 . 

No.  4  Sieve,  No.  10 . 

E.  J.  Standard,  No.  4  Sieve,  No.  1 
E.  J.  Extra  Std.,  No.  2  Sieve,  No.  1 

Fancy  Petit  Poia,  No.  1 . 

PUMPKIN* — Prices  on  application. 

Standard,  No.  3 . 

No.  10  . 

No.  2  . .  . 


1.20 

6.00 

1.20 

5.00 


1.30 

6.60 

1.30 

6.26 


1.50  1.50 


1.80 


1.621/i  1.66 
1.65  1.66 

1.76 
1.76 
1.06  1.07l^ 

.97%  . 

1.10  . 

1.05  1.12% 


1.10 

3.50 


.90 

4.40 

1.06 

6.00 


1.40 

7.26 

1.30 

1.20 

1.16 

1.10 

1.10 

1.10 

1.06 

1.00 

6.60 

6.26 
.80 
.86 


1.16 

3.80 


1.16 

6.60 


1.25 


1.10 

6.60 

6.40 

.90 

1.00 


CANNED  VEGETABLES— Continued 

Balto.  N.Y. 


SAUER  KRAUT* 

Standard.  No.  2 . 

No.  2%  . 

No.  3  . 

No.  10  . 


1.10 

1.25 


1.16 


4.00  4.70 


SPINACH* 
Standard,  No.  2.. 

No.  2%  . 

No.  3  . 

No.  10  . 


.95 

1.30 


1.10 

1.46 


SUCCOTASH* 

Standard  Green  Corn,  Green  Limas 


1.37%  1.66 
4.00  4.80 


.80 

.86 

Standard  Green  Corn,  Dried  Limas 

1.25 

1.36 

1.06 

(Triple)  No.  2  (with  tomatoes) . 

.85 

.90 

SWEET  POTATOES* 

1.00 

Standard.  No.  2,  F.  0.  B.  Co . 

.80 

.86 

1.66 

1.66 

No.  2%  . 

.  1.16 

1.26 

6.60 

6.76 

No.  3  . 

1.16 

1.30 

No.  10  . 

3.50 

1.26 

1.20 


TOMATOES* 

Extra  Standard,  No.  1 . 

F.  O.  B.  Co . 

No.  2  . 

F.  O.  B.  Co . 

No.  3  . 

F.  O.  B.  Co . 

No.  10  . 

F.  O.  B.  Co . 

Standard,  No.  1 . 

F.  O.  B.  Co . 

No.  2  . 

F.  O.  B.  Co . 

No.  2%  . 

F.  O.  B.  Co . 

No.  3  . 

F.  O.  B.  Co . 

No.  10  . 

F.  O.  B.  Co . 

TOMATO  PUREE* 

Standard,  No.  1,  Whole  Stock.. 

No.  10,  Whole  Stock .  6.00 

Standard  No.  1  Trimmings . 

No.  10  Trimmings . 


.76 

.80 

.76 

.80 

1.07% 

1.07% 

1.20 

1.60 

1.85 

1.86 

1.76 

6.50 

6.75 

5.50 

5.50 

.80 

6.00 

.66 

Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10 . 

New  York.  No.  10 . 

Pennsylvania,  No.  10,  water.... 

Maryland,  No.  3 . 

No.  10,  solid  pack . 

APRICOTS*  (California) 

Standard,  No.  2% . 

Choice,  No.  2% . 

Fancy,  No.  2% . . 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  3  . 

No.  10  Water . 

No.  2  Preserved . 

No.  2,  in  Syrup . . 

BLUEBERRIES* 

Maine,  No.  2 . 

No.  10  . 


3.45 

'8.’76 


2.50 

2.85 


4.76 

4.76 

6.00 


1.35 

5!66 


4.26 

2.40 

2.76 

3.00 

1.46 


CHERRIES* 

Standard,  Red,  Water,  No.  2.. 

White  Syrup,  No.  2 . 

Extra  Preserved,  No.  2 . 

Red  Pitted,  No.  10 . 

California  Standard  2% . 

Choice,  No.  2% . 

Fancy,  No.  2% . 

GOOSEBERRIES* 

Standard,  No.  2 . 

No.  10  . 


1.40 

1.76 


5.65 

1.76 

1.76 


2.40 

11.60 


1.60 

1.86 


12.60 


6.00 


PEACHES* 

California  Standard,  No.  2%,  Y.  C. 

Choice,  No.  2%,  Y.  C . 

Fancy,  No.  2%,  Y.  C . 

Extra  Sliced  Yellow,  No.  1 . 

Standard  White,  No.  2 . 

No.  3  . 

Extra  Standard  White,  No.  3 . 

Seconds,  White,  No.  3 . 

Standard  Yellow,  No.  2 . 

Yellow,  No.  3 . 

Extra  Standard  Yellow,  No.  8 . 


14.00 

2.76 
3.00 

3.20 

1.20 

6.76 


1.80 

2.10 

2.36 

1.20 

1.60 


1.90 

1.46 

1.60 


CANNED  FRUITS— Continued 


Canned  Fish 


HERRING  ROE* 
10  oz . 

16  oz . 

17  oz . 

18  oz . 


SUndard.  No.  2,  Factory,  18  oz... 
LOBSTER* 

Flats,  1-lb.  cases.  4  doz . 

%-lb.  cases.  4  doz. . ,,,,, 

%-lb.  cases,  4  doz. . 

OYSTERS* 

Standards.  4  oz . 

.  i.as 

6  oz . 

1  AR 

8  oz . . . 

10  oz . 

9  on 

Selects.  6  oz . 

SALMON* 

Red  Alaska.  Tall.  No.  1 . 

Flat.  No.  % . „ 

.  3.60 

1.90 


Flat,  No.  1 . 

Flat,  No.  % . ;;; 

Pink,  Tall,  No.  1 . 

Columbia  Flat,  No.  1 . 

Flat,  No.  % . 

Chums,  Tall  . 

Medium,  Red,  Tall . 

SHRIMP* 

Dry,  No.  1 . 

Wet,  No.  1,  Large . 

SARDINES*  (Domestic),  per  case 
F.  O.  B.  Eastport,  Me.,  1928  pack 

%  Oil,  Keyless . 

%  Oil,  Decorated . 

%  Oil,  Tomato,  Carton . 

%  Mustard,  Keyless . 

%  Oil,  Carton . 

%  Mustard,  Keyless . 

California,  %,  per  case. . 

Oval,  No.  1 . 

TUNA  FISH*  (California),  per  case 

White,  %8  . 

White,  %8  . 

White,  Is  . 

Blue  Fin,  %8 . 

Blue  Fin,  Is . . 

Striped,  %8  . 

Striped,  Is  . . . 

Yellow,  %8  . 

Yellow,  la _ 


Seconds,  Yellow,  No.  3 . 

Selected  Yellow,  No.  3 . 

Pies,  Unpeeled,  No.  3 . 

Balto. 

1.86 

1.76 

N.Y. 

1.46 

1.20 

Unpeeied,  No.  10 . 

3.26 

_ 

Peeled,  No.  10 . 

4.60 

6.00 

PEARS* 

Standards,  No.  2,  in  syrup . 

1.16 

No.  3  . 

1.66 

. . 

No.  3,  in  Syrup . 

. 

Extra  Standards,  No.  2,  in  Syrup.... 

1.26 

1.86 

California  Bartletts,  Standard,  2% 

^60 

Choice  . 

3.26 

Fancy 

Standard,  No.  10 . 

PINEAPPLE* 

Bahama,  Sliced,  Extra,  No.  2 . 

Grated,  Extra,  No.  2 .  1.76 

Sliced,  Extra  Standard,  No.  2 . 

Grated,  Extra  Standard,  No.  2 . 

Hawaii  Sliced,  Extra,  No.  2% .  2.66 

Sliced  Standard,  No.  2% .  2.60 

Sliced  Extra,  No.  2 . 

Sliced  Standard,  No.  2 . 

Grated.  Extra,  No.  2 . 

Shredded.  Syrup,  No.  10 . 

Crushed,  Extra,  No.  10 .  8.76 

Eastern  Pie,  Water,  No.  10 . 

Porto  Rico,  No.  10 . 

RASPBERRIES* 

Black,  Water,  No.  2 . 

Red,  Water,  No.  2 . 

Black,  Syrup,  No.  2 .  2.66 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  l6 . 

STRAWBERRIES* 

Preserved,  No.  1 .  1.10 

Preserved,  No.  2 .  2.10 

Extra,  Preserved,  No.  1 .  1.15 

Extra,  Preserved,  No.  2 .  2.20 

Standard,  Water,  No.  10 . 

FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  4.26 

No.  lOs  .  14.76 


3.76 

9.26 


2.60 

2.46 

2.26 

2.20 

2.00 

8.60 

10.00 


1.26 

2.30 

7.25 

3.60 

12.76 


1.10  1.16 

.  1.60 

1.46  1.60 

1.60  1.65 


1.86 


1.85 


4.20 

2.26 

1.46 

1.66 

2.80 

3.05 

2.60 

2.65 


1.80 

4.86 

2.86 
1.60 
2.60 

1.80 

1.90 


t3.76 

*4.76 


*3.76 

*4.76 

*3.00 

*16.00 

*4.60 


_  7.00 

14.00  12.60 

_  26.00 

_  7.00 

_  18.26 

_  6.76 

.. —  11.60 

-  6.76 

......  18.71 
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Boyle  Cans 


ARE  GOING  TO  BE  USED 
BY  MORE  LARGE  CANNERS 
THAN  EVER  BEFORE 

Because  Our 

QUALITY 

DOUBLE SEAMERS 
PERSONAL  ATTENTION 

Have  won  us  additional  Customers  who  were  only 
too  glad  to  support  an  organization  whose  main 
object  is  the  immediate  and  Complete  Satisfaction 
of  its  Customer  Friends. 

Why  not  become  one  of  our  Customer  Friends? 

Our  Representative  will  be  glad  to  call  on  you. 

Metal  Package  Corporation 

( BOYLE  CAN  PLANT ) 

811  SOUTH  WOLFE  ST.,  BALTIMORE,  MD. 

MASPETH.  N.  Y.  IW  EAST  42nd.  Street.  New  York  City  Brooklyn.  N.  Y. 


i 


The  Markets 


BALTIMORE,  APRIL  IS,  1929 


Jack  Frost  the  Big  Factor  This  Year — Record  Summer 
Heat — California  Hit  Hard  by  the  Frost — The  Spin¬ 
ach  Situation — Driving  Again  to  Reduce  Future 
Prices. 


this,  send  us  reports  of  the  conditions  in  your  section, 
wherever  you  may  be.  They  are  important  just  now. 
Please  do  this,  promptly. 


L 


JACK  FROST — It  will  be  a  miracle  if  Jack  Frost 
does  not  play  a  very  prominent  part  in  the  canning 
operations  of  1929,  and  this  time  at  the  beginning 
of  the  season,  rather  than  at  the  end.  Wiseacres  had 
attempted  to  discountenance  this  annual  danger  by  call¬ 
ing  it  “The  Peach  Killer,”  and  for  fear  of  ridicule  ref¬ 
erences  to  this  old  enemy  have  been  less  frequent  in  re¬ 
cent  years.  But  he  is  not  a  whit  less  potent  today  than 
he  was  in  the  years  gone  by. 

Elsewhere  we  have  referred  to  the  summer-like 
weather  we  have  had  in  all  this  Eastern  section  ever 
since  Easter  Day.  They  not  only  took  off  overcoats, 
left  off  the  “heavies”  and  put  on  the  B.  V.  D.’s,  but  the 
young  and  the  near-young  took  to  the  bathing  beaches. 
And  why  not  ?  The  temperatures  held  steady  for  more 
than  ten  days,  the  warmest  spell  on  record  for  the  time 
of  the  year,  reaching  93  degrees.  That  is  the  human 
side  of  it,  and  mentioned  so  as  to  assure  those  chronic 
objectors  to  weather  as  an  influence  upon  the  canned 
foods  market.  As  may  be  supposed,  all  Nature  re¬ 
sponded  with  a  rush  to  the  summertime.  Fruit  trees 
of  all  kinds  fairly  rushed  into  blossom,  and  the  most 
profuse  blossoming  seen  in  years,  and  shade  trees  came 
out  in  full  leaf.  Even  the  sturdy  oaks  of  the  forest  put 
forth  their  buds  and  are  breaking  into  leaf.  Because 
it  was  not  just  a  hot  day  or  so,  but  a  hot  period. 

The  end  of  the  week  has  witnessed  cooler  weather, 
with  chilly  rains,  but  Old  Prob.  does  not  promise  us 
frosts  in  this  region  of  Baltimore.  And  in  this  imme¬ 
diate  section,  if  we  can  get  through  another  week  with¬ 
out  frosts,  we  will  have  a  mighty  fine  fruit  crop  set. 
And  this  condition  holds  for  the  western  regions  of  this 
Atlantic  section,  where  the  great  apple  and  peach  orch¬ 
ards  are,  and  down  into  the  famous  Shenandoah  Val¬ 
ley.  But  will  they  get  through?  The  season  is  easily 
a  full  month,  if  not  six  weeks,  ahead  of  schedule,  and 
we  can  have  frosts  and  snow,  even  up  into  the  early 
days  of  May.  While  on  this  subject,  you,  who  read 


All  the  country  has  been  notified  of  the  heavy  frost 
damages  done  in  California.  Reports  have  come  in 
that  the  frost  damage  was  general;  that  it  covered 
only  the  low  lands ;  and  then  first  one  section  and  then 
another  of  that  great  fruit  state.  But  when  the  can- 
ners  of  California  felt  obliged  to  withdraw  fruit  prices, 
it  can  be  seen  that  the  damage  is  real.  We  will  have 
more  definite  reports,  after  the  excitement,  next  week. 
California  canners  have  made  a  reputation  for  them¬ 
selves  as  telling  the  truth  about  conditions,  and  for 
that  reason  the  country  depends  upon  reports  from 
there,  and  the  market  acts  in  accordance,  and  with  con¬ 
fidence.  Telegrams  sav  that  the  damage  is  real,  that 
apricots  have  suffered  most,  but  that  in  sections  the 
whole  peach  crop  has  been  ruined.  And  that  being  so 
other  fruit  crops,  and  some  vegetable  crops,  have  un¬ 
doubtedly  gone  along  with  them.  As  we  have  stated 
we  will  know  better  in  a  week  or  ten  days  when  the 
damage  can  be  definitely  seen. 

That  is  the  real  market  feature  this  week,  and 
nothing  could  be  more  important:  the  promise  of  a 
bumper  fruit  crop  on  the  Atlantic  seaboard,  but  with 
very  grave  danger  from  frosts;  and  the  actual  frost 
damage  done  on  the  Pacific  coast. 

We  would  like  to  put  this  definitely  on  record:  on 
April  8th,  at  3  P.  M.  a  thermometer  on  the  top  of  the 
writer’s  desk,  registered  105  degrees.  The  westering 
sun  beat  down  on  this  thermometer,  which  acounts  for 
the  12  degrees  rise  over  the  street  level  thermometers 
which  registered  93,  but  it  is  a  record  worth  keeping. 
It  never  happened  before  to  our  notice. 


SPOTS -The  spot  market  has  been  so  quiet  this  week 
that  it  is  hardly  worth  the  space  to  report.  There 
have  been  some  sales  of  tomatoes,  a  few  of  corn  and 
small  orders  over  the  general  line,  and  there  are  very 
few  changes  in  market  prices.  Some  new  spinach  was 
canned  this  week  here  in  Baltimore,  and  of  course  the 
spot  market  showed  this  at  once  in  reduced  prices.  A 
half-dozen  cases  of  new  packed  goods  seem  to  be  suffi¬ 
cient  to  break  the  market,  a  not  very  glowing  tribute  to 
the  merchandising  ability  of  the  canners. 

California  put  in  an  extra  large  acreage  of  spinach 
this  year,  but  the  unfavorable  weather  out  there  has 
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changed  the  prospects  back  to  only  a  normal  output, 
not  in  excess  of  last  year. 

Writing  us  under  date  of  April  4th,  the  California 
Sanitary  Canning  Co.,  of  Los  Angeles,  Cal.,  says : 

“Based  upon  our  knowledge  of  the  conditions  of  the  spin¬ 
ach  crop,  and  the  fact  that  although  packers  started  opera¬ 
tion  later  than  usual,  and  most  of  them  have  already  passed 
the  ‘peak,’  we  predict  that  the  1929  spinach  pack  will  be 
less  than  that  of  1928. 

Continued  cool  weather  retarded  the  growth  of  the  plants, 
while  severe  frosts  materially  decreased  the  actual  acreage. 
Furthermore,  in  addition  to  the  rainfall  being  less  than 
normal,  it  fell  at  such  periods  when  little  benefit  could  be 
derived  therefrom. 

The  spinach  packs  for  the  years  of  1927  and  1928  amount¬ 
ed  to  1,968,668  and  2,904,542  cases,  respectively,  and  as 
there  was  practically  no  carry-over  into  1929,  it  is  apparent 
that  the  consumption  of  spinach  is  increasing  at  the  rate  of 
a  million  cases  per  year.  To  supply  this  increasing  demand, 
it  is  evident  that  the  1929  pack  should  be  not  less  than 
4,000,000  cases. 

It  will  readily  be  seen,  therefore,  that  prices  are  sure  to 
advance  within  the  near  future,  for  even  if  this  year’s  pack 
should  equal  that  of  1928,  canned  spinach  will  be  very  good 
property.” 

There  is,  therefore,  no  reason  for  the  Eastern  can- 
ners  to  cut  their  prices  on  canned  spinach.  New  pack¬ 
ing  will  not  be  on  heavily  until  well  into  May,  even  in 
this  region,  and  not  until  later  further  north. 

Crops — The  Government  reports  on  intended  acreage 
show  that  snap  beans  in  the  early  and  second-early 
States  is  11,000  acres  short  of  last  year’s.  Some  sec¬ 
tions  may  try  to  undo  this,  but  the  seed  situation  will 
tend  to  hold  down  their  efforts. 

The  same  kind  of  Government  reports  on  tomatoes 
show  that  the  total  acreage  (intended  and  preliminary) 
is  100,910,  as  compared  with  96,380  acres  last  year. 
This  represents  market  stall  tomatoes,  not  cannery  to¬ 
matoes,  but  it  shows  the  way  the  wind  blows.  Last 
year  there  were  planted  to  tomatoes  for  the  canneries 
255,880  acres,  and  in  1925  there  were  349,930  acres. 
You  may  expect  1929  to  come  somewhere  in  between 
these  two  figures.  Seed  beds  have  been  largely  pre¬ 
pared,  and  if  the  advanced  spring  stays  advanced,  ear¬ 
lier  than  usual  plantings  may  be  expected. 

And  you  know  that  they  are  figuring  upon  increased 
acreages  in  peas  and  corn,  but  just  what  the  ultimate 
outcome  of  these  intentions  will  be  cannot  now  be  said. 
The  growers  are  not  showing  undue  willingness  to  ac¬ 
cept  contracts  even  when  their  prices  are  met.  The  de¬ 
velopment  of  the  weather  will  very  materially  affect 
this  outcome. 

Futures — We  would  like  you  to  read  our  editorial  on 
this  subject.  There  is  a  drive  on  now  to  beat  future 
tomato  prices  down  even  lower  than  the  too  low  price  ot 
80c  for  standard  No.  2s.  And  something  of  the  same 
kind  is  taking  place  with  peas  and  corn.  When  the  buy¬ 
ers  ease  up  on  buying  futures  the  brokers  attempt  to 
restart  them  by  naming  lower  prices.  That  is  a  bad 
practice,  and  the  canners  ought  not  to  permit  it,  for  the 
sake  of  the  buyers  who  have  already  placed  their  busi¬ 
ness,  as  well  as  for  their  own  sakes.  The  industry  is 
fairly  “buffaloed”  by  the  bogy  of  too  heavy  packs  in 
1929.  Who  knows  there  will  be  ?  and  even  if  there  are 
larger  packs,  who  says  the  consumers  will  not  eat  them 
all  up  at  good  prices,  because  there  will  be  no  carry¬ 
overs  of  spots  to  hold  down  the  market  ?  The  industry 
was  never  before  more  senseless  in  naming  too  low 
prices  on  futures ;  then  what  can  be  said  about  still  fur¬ 
ther  cuts  now?  We  used  to  think  that  the  canners  were 
gluttons  for  pnnishment,  but  now  we  believe  they  are 
seeking  the  title  as  the  champions  for  philanthropy. 


NEW  YORK  MARKET 

By  "New  York  Stater," 

Special  Correspondent  "The  Canning  Trade." 


Frosts  and  Fruits — Fair  Volume  of  Futures — Higher 
Prices  in  California  Fruits  Expected — Light  Trading 
in  Tomatoes — Buying  Some  Peas — Corn  Dull — Spin¬ 
ach  Stronger — Slight  Drop  in  Bean  Prices — Future 
Red  Salmon  Sold  Up — Better  Demand  for  Sardines. 

New  York,  April  11,  1929. 

ROSTS  AND  FRUITS— A  severe  frost  in  Cali¬ 
fornia,  damaging  fruit  crops  so  extensively  that 
leading  canners  have  deemed  it  advisable  to  with¬ 
draw  all  future  canned  fruit  offerings,  has  been  the  out¬ 
standing  feature  of  the  canned  foods  situation  this 
week.  According  to  reports  reaching  local  selling 
agents  for  principal  Pacific  Coast  canners,  the  frost  has 
been  the  most  extensive  and  severe  in  the  history  of 
the  canning  industry  there.  Thus  far  it  is  not  known 
just  how  serious  the  crop  damage  has  been,  but  the 
withdrawal  of  all  offerings  was  announced  as  a  precau¬ 
tionary  measure,  pending  a  survey  of  the  fruit  situa¬ 
tion.  Nothing  of  outstanding  importance  has  developed 
in  the  remainder  of  the  market,  and  trading  is  along 
routine  lines. 

Futures — With  the  spot  canned  foods  situation 
showing  general  strength,  interest  in  futures  continues 
to  hold  up  well,  and  a  fair  volume  of  business  is  going 
through  from  day  to  day.  Distributors  are  still  some¬ 
what  concerned  over  possible  overproduction  of  canned 
foods  staples  this  year,  but  leaders  in  the  canning  in¬ 
dustry  are  still  sounding  a  warning  against  excessive 
operations  this  year,  and  it  is  hoped  by  distributors 
that  canners  have  learned  enough  from  the  disastrous 
experiences  of  earlier  overproducing  years  to  avoid  a 
repetition  of  the  same  mistakes  again  during  the  1929 
canning  season. 

California  Fruits — ^With  canners  withdrawn  on  all 
offerings  of  1929  canned  fruits,  the  situation  has  firmed 
up  a  little  on  old  packs.  Detailed  data  regarding  the 
extent  of  the  damage  to  the  growing  fruit  crops  in  Cal¬ 
ifornia  is  not  yet  available,  and  thus  far  canners  have 
not  made  any  revisions  in  their  spot  canned  foods 
prices.  In  the  event  that  later  reports  bear  out  the  ear¬ 
lier  indications  of  fruit  crop  damage,  however,  it  is  ex¬ 
pected  that  packers  will  name  further  increases  in 
prices  for  spot  pears,  cherries  and  apricots,  with  pos¬ 
sible  increases  also  made  in  peach  quotations.  Carry¬ 
over  fruit  stocks,  with  the  exception  of  peaches,  are  not 
heavy,  and  holdings  of  the  latter  have  been  thinning 
out  steadily  under  the  influence  of  increased  consump¬ 
tion  due  to  low  retail  prices. 

Oregon  and  Washington  Fruits — Old  pack  fruits  are 
cleaning  up  readily,  and  the  market  is  steady  to  firm  on 
all  varieties.  Considerable  business  has  already  been 
booked  on  futures,  and  canners  are  getting  a  continued 
fair  inquiry  for  cherries,  pears  and  small  berries  of 
1929  packing.  Eastern  jobbers  are  not  carrying  large 
stocks  of  these  fruits. 

Southern  Tomatoes — Notwithstanding  the  bullish 
tone  of  the  Commerce  Department  report  on  canned  to¬ 
mato  stocks,  the  market  as  yet  has  failed  to  show  any 
marked  recovery.  Trading  this  week  is  along  conser¬ 
vative  lines,  and  prices  are  about  in  line  with  those  pre¬ 
vailing  during  the  previous  week.  Futures  are  moving 
in  slightly  better  volume,  with  the  market  quotable  at 
52V2  to  55c  for  Is,  80  to  85c  for  2s,  $1.20  to  $1.22V^  for 
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3s,  and  $3.85  to  $4.00  per  dozen  for  10s,  all  per  dozen, 
f.  o.  b.  canneries. 

Western  Tomatoes — Indiana  spots  continue  nominal, 
owing  to  the  paucity  of  stocks  remaining  in  packers’ 
hands.  Futures  are  reported  as  coming  in  for  slightly 
better  inquiry,  wdth  standard  2s  holding  at  90c  and  3s 
at  $1.30  per  dozen,  with  10s  generally  held  at  $4.00  to 
$4.25  a  dozen. 

Peas — Distributors  are  picking  up  spot  standards  in 
small  lots  as  required  for  the  immediate  needes  of  their 
trade.  Canners  are  quoting  the  market  at  $1.05  per 
dozen  for  standard  3s  Alaskas,  both  southern  and  West¬ 
ern  packs.  Futures  of  the  same  grade  and  size  are 
held  at  95c  a  dozen,  with  relatively  little  new  business 
reported.  Fancy  siftings  are  in  short  supply  and  firmly 
held  on  spots,  although  the  situation  on  future  is  less 
firm,  and  buyers  are  endeavoring  to  secure  concessions 
when  placing  orders. 

Standard  Corn — Southern  standards  are  in  but  dull 
demand,  and  the  market  is  unchanged  at  95  to  97V2C 
per  dozen,  cannery,  with  no  particular  firmness  in  evi¬ 
dence.  Futures  are  quoted  at  90c  a  dozen  at  canneries. 
On  Western  packs,  spot  standards  are  available  at  90c 
per  dozen,  f.  o.  b.  canneries,  with  futures  holding  at  the 
same  figure,  both  being  dull. 

Spinach — The  California  market  position  is  stronger, 
with  prices  2*4  to  5c  per  dozen  higher.  Reports  from 
canning  centers  inaicate  that  production  is  running 
smaller  than  had  been  anticipated  earlier  in  the  season, 
owing  to  the  disappointing  crop  outturn.  Southern 
spinach  is  in  firm  position,  and  is  coming  in  for  better 
buying. 

Stringless  Beans — With  the  season  practically  at  an 
end.  Southern  canners  are  showing  more  anxiety  to 
trade  on  spots,  and  offerings  are  reported  at  $1.25  per 
dozen,  with  buyers  bidding  $1.20.  Last  week  asking 
prices  ranged  $1.30  to  $1.40  per  dozen.  Canners  are 
still  offering  future  standards  2s  at  $1.00  per  dozen, 
cannery,  and  the  spread  between  this  quotation  and  the 
$1.25  asked  for  spots  is  too  wide  to  permit  of  much 
trading.  It  is  reported  that  canners  have  practically  no 
carryover  stocks  on  hand,  and  if  this  portrays  the  ac¬ 
tual  situation,  it  is  not  believed  that  packers  will  have 
much  difficulty  in  clearing  up  their  remaining  stocks  at 
$1.25  or  thereabouts,  as  distributors’  holdings  of  stand¬ 
ard  stringless  beans,  in  most  instances,  are  at  the  van¬ 
ishing  point. 

Salmon — According  to  reports  from  Seattle,  the  1928 
red  Alaska  salmon  pack  has  been  sold  up  to  98  or  99 
per  cent  of  the  total  production,  and  the  market  is  well 
held  on  remaining  stocks.  Eastern  jobbers  are  not  car¬ 
rying  excessive  stocks,  and  are  showing  some  interest 
in  offerings  for  Seattle  shipment.  Pinks  are  moving 
out  in  better  volume,  and  Coast  packers  are  talking  the 
probability  of  a  $1.85  or  $1.90  market  by  the  time  1929 
pack  pinks  are  available  for  shipment  to  distributing 
markets.  Chums  are  also  understood  to  be  moving  out 
in  better  volume,  although  stocks  can  still  be  picked  up 
around  $1.35  per  dozen,  f.  o.  b.  coast. 

S.ardines — Maine  canners  are  getting  more  demand 
for  prompt  shipment  sardines,  and  the  market  is  tak¬ 
ing  on  more  activity.  Carryover  stocks  from  the  1928 
pack  are  not  large,  and  packers  expect  to  be  close  to 
bare  ffoors  in  their  warehouses  by  the  time  new  pack 
stocks  begin  to  accumulate.  California  sardines  are 
moving  better,  due  to  the  low  prices  at  which  they  are 
being  offered  out  at  retail,  and  the  Coast  situation  has 
firmed  up  a  trifie,  although  no  actual  price  advances 
have  been  made. 


Tuna — Unseasonably  warm  weather  during  the  week 
has  brought  out  more  inquiry  for  tuna  from  the  retail 
trade,  and  jobbers  are  picking  up  small  lots  on  spot  to 
round  out  their  holdings.  More  interest  is  being  shown 
in  offerings  for  shipment  from  California,  jobbers  be¬ 
ginning  to  figure  on  their  spring  requirements.  The  sit¬ 
uation  on  the  Pacific  Coast  is  rather  firm  on  wanted 
grades  at  the  moment. 


CHICAGO  MARKET 

By  "Observer” 

Special  Correspondent  of  "The  Canning  Trade" 

Arrival  of  Summer  Weather — Buyers  Beginning  to 
Show  Some  Want  Lists — A  Few  Long-faced  Pessi¬ 
mists  Always  Present — A  Little  Easiness  in  Toma¬ 
toes — Considerable  Business  Lately  in  Grape  Fruit. 

Chicago,  April  11,  1929. 

HE  WEATHER — The  sudden  arrival  of  summer 
weather  is  causing  a  vigorous  adjustment  in 
items  of  grocery  interest. 

Buyers  are  beginning  to  show  some  want  lists  pre¬ 
maturely  early  on  goods  which  are  ordinarily  delayed 
until  June  for  their  big  movement. 

There  is  not  any  big  buying  in  any  general  way,  but 
jobbers  seem  to  show  a  fairly  healthy  interest  in  the 
full  line  of  canned  foods.  One  might  surmise  from  this 
attitude  that  stocks  are  well  balanced  and  not  burden¬ 
some,  a  condition  of  this  sort  frequently  preceding  an 
active  buying  wave. 

It  is  understood  that  country  trade  is  very  good,  and 
with  the  opening  of  spring  activities  in  the  city  there  is 
relatively  little  unemployment.  This  all  means  a  good 
grocery  business  for  the  coming  summer. 

A  few  long-faced  pessimists  are,  of  course,  ever  pres¬ 
ent,  with  the  woeful  tale  that  conditions  cannot  be 
good.  They  say  that  the  public  is  too  busy  buying  au¬ 
tomobiles  and  other  luxuries  on  installments,  and  this 
condition  of  overstretched  obligations  means  a  curtail¬ 
ment  on  the  table  first  of  all.  A  few  champion  “blue” 
singers  can  be  recruited  among  our  Chicago  craft  whom 
we  will  match  against  similar  talent  from  any  market 
in  the  country.  In  all  seriousness,  how  can  we  expect 
that  people  will  starve  themselves  when  we  realize  the 
wage  scale  now  in  force  for  practically  every  kind  of 
labor. 

Compare  these  figures  with  what  applied  before  the 
war,  and  there  is  reason  to  believe  that  canned  foods 
are  going  to  enjoy  bigger  support  than  ever  on  account 
of  their  labor-saving  features,  as  they  fit  into  the  re¬ 
quirements  of  a  household  doubly  busied  with  all  kinds 
of  activities  and  handicapped  as  to  their  ability  to  get 
any  satisfactory  household  help. 

Tomatoes — There  is  a  little  easiness  as  compared 
with  what  has  been  effective.  We  have  heard  of  No. 
10s  being  sold  at  slight  concessions  from  what  was  pre¬ 
viously  asked,  but  still  at  a  level  where  packer  made 
plenty  of  money. 

New  pack  Texas  No.  2  standard  are  offered  for  May- 
June  shipment  into  Chicago  at  85c  Texas.  This  figures 
$1.05  to  $1.10  delivered,  Chicago  depending  upon 
freight  rate  from  points  of  origin. 

Many  buyers  believe  that  the  recent  excessive  prices 
on  tomatoes  have  created  a  bigger  carry-over  than  any¬ 
one  expected ;  the  public  interest  in  that  item  has  been 
squelched  and  it  will  take  some  revival  of  sales  effort 
to  again  enlist  the  old-time  volume. 
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Italian  Imported  Tomatoes — There  are  rumors  cur¬ 
rent  that  a  substantially  increased  duty  is  going  to  be 
put  on  these  goods,  which  will  result  in  driving  a  lot  of 
buyers  back  into  using  domestic  pack.  It  is  understood 
that  during  April  we  will  hear  something  rather  defi¬ 
nite  as  to  what  revenue  revisions  will  be  made  effective. 

It  is  quite  apparent  that,  as  far  as  the  Chicago  busi¬ 
ness  is  concerned,  the  Southern  European  consumers 
have  all  gone  to  the  imported  tomato.  Some  of  our 
largest  Italian  jobbers  have  been  handling  nothing  but 
the  imported  tomatoes.  They  admit  they  will  probably 
now  have  to  consider  domestics  if  the  duty  is  revised 
upwards. 

Catsup — We  are  just  coming  into  the  big  consuming 
period;  market  bare,  demand  excellent.  There  have 
been  some  sales  of  catsup  during  the  recent  few  days 
at  prices  which  are  so  high  it  is  hard  to  believe  them. 

The  consumer  is  apparently  disposed  to  support 
higher  catsup  and  Chili  sauce  prices,  this  attitude  quite 
in  contrast  to  their  reaction  on  canned  tomatoes. 

Corn — Some  buyers  claim  to  have  secured  cleanup 
lots  of  standard  corn  at  87V2C,  f.  o.  b.  factory.  We  have 
not  seen  quality  nor  the  condition  of  the  cans,  and  be¬ 
lieve  it  but  a  passing  condition  which  occurs  on  every 
product  occasionally.  For  anything  like  good  quality 
prices  have  not  changed.  Fancy  whole  kernel  corn  hard 
to  find  at  any  price. 

Peas — We  are  too  near  to  new  crop  to  expect  much 
excitement  on  peas,  especially  with  such  an  apparent 
wide  spread  between  spot  and  future  prices.  Most  buy¬ 
ers  are  in  such  shape  now  as  to  be  able  to  stretch  over 
until  cheaper  stocks  are  available.  Conditions  in  grow¬ 
ing  sections  seem  to  give  promise  of  a  normal  yield,  and 
nobody  seems  disposed  to  get  disturbed  as  to  peas. 

Grape  Fruit — Considerable  business  being  done  re¬ 
cently.  Jobbers  have  waited  all  winter  for  completion 
of  the  pack,  and  are  now  covering  their  requirements 
for  their  summer’s  needs.  Market  fairly  steady,  al¬ 
though  few  buyers  seem  to  have  secured  beneM  of 
some  of  the  cheap  fruit  which  it  was  possible  to  pick 
up  in  Florida  during  March. 

With  Porto  Rico  supplies  out  of  consideration  this 
year,  it  is  likely  that  every  can  of  the  Florida  product 
will  be  wanted  to  carry  until  next  December,  when 
packing  will  be  again  resumed. 

California  Fruit — ^There  has  been  a  considerable 
scramble  this  week  to  snap  up  low-priced  lots  of  spot 
fruits.  The  news  of  frost  damage  in  producing  areas 
seems  to  be  entirely  authenticated  from  many  sources, 
and  as  a  result  a  fine  healthy  call  for  goods  at  pre¬ 
viously  quoted  prices  and  in  many  cases  at  advanced 
figures. 

We  understand  there  has  been  a  substantial  volume 
of  “under  cover”  future  booking  done.  It  now  remains 
to  be  seen  how  this  new  situation  is  going  to  affect 
those  who  have  assumed  heavy  sales  obligations. 

It  is  hoped  that  this  new  impetus  just  given  to  Cali¬ 
fornia  fruits  may  perhaps  spread  all  through  the  can¬ 
ned  foods  line,  and  create  a  modest  spring  buying  wave, 
and  followed  with  w'ell-maintained  prices  thereafter. 


-  Too  Late  To  Classify  - 

FOR  SALE — 40  bushels  Rogers  Improved  Kidney  Wax 
Bean  Seed  at  30,^  per  pound.  This  is  of  our  own 
growing  and  alright  in  every  way. 

Olney  &  Floyd,  Westernvillc,  N.  Y. 


THE  OZARK  MARKET 

By  OZARKO 

Special  Correspondent  '■'The  Canning  Trade." 


About  Same  Acreage  as  Last  Year — Last  Car  of  No.  2 

Tomatoes  Sold  at  $1.25 — Canners  Sold  Upon  Toma¬ 
toes — Future  Beans  Selling — Some  Spot  Mustard 

Greens  Left — Holding  Spring  Meeting. 

Springfield,  Mo.,  April  10,  1921. 

EATHER — The  average  temperature  during 
the  past  week  has  been  just  about  normal  for 
the  season  of  the  year.  There  has  been  consid¬ 
erable  rainfall,  however,  which  has  the  effect  of  retard¬ 
ing  early  farm  work. 

Contracted  Tomato  Acreage — Canners  here  and 
there  have  reported  some  increase  in  their  contracted 
tomato  acreage  since  our  last  market  letter.  These  re¬ 
ports  indicate  that  the  tomato  acreage  for  this  year’s 
pack  in  Arkansas  and  Missouri  will  be  very  close  around 
the  acreage  of  last  year.  This  statement  applies  to  the 
contracted  acreage ;  the  actual  acreage  cannot  be  deter¬ 
mined  until  growers  are  through  setting  plants  in  the 
fields,  which  is  seldom  earlier  than  June  15th. 

Sales  Spot  Tomatoes — There  were  three  cars  of  spot 
No.  2  extra  standard  H.  P.  tomatoes  sold  by  a  Missouri 
canner  last  week  at  $1.25  per  dozen,  f.  o.  b.  shipping 
point.  We  are  quite  sure  that  there  are  no  more 
straight  cars  of  spot  tomatoes  in  No.  2  cans  obtainable 
in  the  Ozark  packing  district. 

Spot  Holdings — The  few  cars  of  spot  tomatoes  which 
remain  in  canners’  hands  unsold  consist  of  one  or  two 
mixed  cars  of  Is,  2i/4s  and  10s.  Also  a  straight  car  of 
No.  10  standards,  one  good  car  of  five  and  a  quarter 
inch  tall  fancy  H.  P.  and  one  large  mixed  car,  consisting 
of  four  or  five  different  sizes.  We  cannot  undertake  to 
state  just  what  the  canners’  prices  are  on  these  few 
cars. 

Future  Tomatoes — As  most  canners  throughout  the 
district  have  sold  about  all  the  future  tomatoes  that 
they  desire  to  sell,  offerings  of  futures  are  quite  limited. 
Just  here  and  there  can  be  found  a  canner  who  will  con¬ 
firm  one  or  two  more  cars,  or,  in  most  instances,  it 
would  be  a  canner  who  has  not  sold  any  futures,  and 
the  range  of  market  prices  today  throughout  the  dis¬ 
trict  are  as  follows : 

Is  standard,  10  oz,  521/2C  to  55c  dozen;  No.  303  cans, 
16  oz,  75c  to  77V2C  dozen;  No.  2  standards,  80c  to  85c 
dozen;  No.  214  standards,  $1.10  to  $1.15  dozen;  No.  10 
standard,  $4  dozen ;  f.  0.  b.  factory  points,  Missouri  or 
Arkansas. 

If  is  was  possible  to  find  any  canner  in  the  district 
that  would  take  any  business  on  future  3s  standards, 
the  price  would  likely  be  not  less  than  $1.25,  factory 
points. 

Sales  Future  Tomatoes — The  total  sales  of  future 
tomatoes  up  to  this  date  are  very  considerably  in  excess 
of  the  sales  of  futures  up  to  this  period  in  last  year. 
Some  canners  believe  that  the  total  sales  of  futures  to 
date  will  equal  from  45  to  50  per  cent,  of  the  probable 
coming  season’s  pack.  There  are  some  canners  who 
have  not  sold  any  futures,  whatever,  as  they  have  not 
been  willing  to  confirm  any  business  on  basis  of  2s 
standards  at  80c,  and  such  canners  are  holding  their 
limited  offerings  of  No.  2  standards  at  85c,  factory 
points. 
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Spot  Green  Beans — One  canner  in  the  district  is  hold¬ 
ing  a  car  of  No.  2  cut  stringless  green  beans — lowest 
price  $1.25  f.  o.  b.  shipping  point. 

Future  Green  Beans — ^There  have  been  a  good  many 
cars  of  future  beans  sold,  but  what  per  cent  of  the 
probable  pack  would  be  anybody’s  guess,  for  the  ton¬ 
nage  yield  of  beans  per  acre  can  never  be  determined  in 
advance  of  the  season.  Prices  on  future  cut  stringless 
green  beans  are  held  firmly  as  follows : 

Is  standard,  10  oz,  70c  to  75c  dozen;  No.  303  cans, 
16  oz,  95c  dozen;  No.  2  standards,  $1  dozen;  No.  21/^ 
standard,  $1.35;  No.  10  standards,  $5;  f.  o.  b.  factory 
points,  Arkansas  or  Missouri. 

Green — There  are  probably  a  few  cars  of  spot  mus¬ 
tard  greens  in  No.  2  cans  still  obtainable  in  the  district 
at  85c  to  90c,  factory  points.  We  do  not  believe  there 
are  any  spot  turnip  greens.  Several  canners  will  make 
a  spring  pack  of  mustard  greens,  which  will  be  largely 
in  No.  2  cans.  Maybe  two  or  three  canners  will  pack 
some  in  No.  10  cans.  The  prices  for  future  delivery 
are: 

No.  2  size,  85c  to  90c;  No.  10  size,  $4.25  to  $4.50. 
Both  mustard  greens  and  turnip  greens  are  in  demand, 
and  canners  believe  that  the  consumption  of  these  prod¬ 
ucts  will  increase  from  year  to  year. 

Local  Associations — The  canners’  local  associations 
in  different  parts  of  the  Ozark  packing  district  are 
holding  their  regular  monthly  meetings,  and  canners 
believe  these  local  associations  are  proving  very  bene¬ 
ficial  to  the  individual  canner. 

General  Spring  Meeting — Officers  of  the  Ozark  Can¬ 
ners  Association  have  called  the  usual  spring  meeting 
which  will  be  held  in  Springfield  on  the  12th  inst. 
Canners  from  all  over  the  Ozark  packing  district  are 
expected  to  attend  this  meeting,  but  just  what  business 
in  general  will  be  transacted,  we  are  not  prepared  to 
state  in  advance  of  the  meeting.  A  general  meeting 
of  this  character  gives  every  canner  in  attendance  an 
opportunity  to  find  out  what  is  going  on  in  the  dif¬ 
ferent  parts  of  the  district,  therefore,  should  prove 
beneficial  to  each  individual  canner. 


THE  GULF  STATES  MARKET 

By  BAYOU 

Special  Correspondent  of  "The  Canning  Trade" 


Puzzle  How  the  Shrimp  Fishers  Exist  on  the  Small 
Amounts  taken — No  Shrimp  Being  Canned — Missis¬ 
sippi  Oyster  Canners  Will  Run  Until  May — Bean 
Planters  Busy. 

Mobile,  Ala.,  April  11,  1929. 

HRIMP — The  miracle  of  the  five  barley  loaves  and 
the  two  fishes,  so  much  wondered  at  by  the  readers 
of  the  Good  Book,  is  exemplified  in  a  modem  way 
by  the  sea  food  industry  in  this  section.  Here  is  an 
industry  that  has  upwards  of  5,000  human  beings  de¬ 
pending  on  it  for  a  livelihood  and  has  not  been  able  to 
procure  enough  raw  material  in  the  last  sixty  days  to 
operate  one-fourth  time,  therefore  it  is  a  mystery  how 
these  people  exist.  But  they  manage  to  live  throughout 
it  all,  and  this  is  a  similar  case  to  the  Biblical  miracle 
of  the  barley  loaves  and  the  fishes. 

The  shrimp  pack  in 'this  section  is  at  a  standstill,  and 
none  are  being  picked,  which  lends  very  little  encour¬ 
agement  to  the  spring  pack,  yet  the  pack  has  about  a 
couple  of  months  longer  to  run  before  the  closed  season 
on  the  canning  of  shrimp  goes  into  effect,  and  if  pack¬ 


ers  don’t  get  discouraged  at  the  prolonged  period  of 
idleness  of  their  plants  and  shut  down  their  factories 
for  the  season,  they  may  still  be  able  to  get  out  a  light 
spring  pack,  with  some  favorable  breaks  in  the  supply 
of  raw  material. 

Oysters — Due  to  the  scarcity  of  oysters  in  Alabama, 
the  factories  have  closed  down  on  oysters  for  the  sea¬ 
son  and  no  more  will  be  packed. 

The  Mississippi  factories  will  continue  to  operate  on 
oysters  until  May,  which  is  when  the  closed  season  for 
the  canning  of  oysters  goes  into  effect.  The  oyster 
pack  in  Mississippi  is  moving  along  very  well,  consider¬ 
ing  weather  conditions,  which  are  not  altogether  favor¬ 
able. 

The  raw  oyster  season  may  last  to  the  middle  of 
April,  but  scarcely  any  longer,  because  the  demand  is 
very  slack  at  this  time  and  it  is  growing  slacker  as  the 
warm  weather  approaches.  The  following  are  the  prices 
of  cove  oysters,  f .  o.  b.  cannery :  4  ounce  cans,  $1.25  per 
dozen;  5  ounce  cans,  $1.35  per  dozen;  8  ounce  cans, 
$2.50  per  dozen,  and  10  ounce  cans,  $2.70  per  dozen. 

Stringless  Beans — The  growers  have  been  pushing 
the  planting  of  beans,  and  if  the  weather  continues  as 
favorable  through  the  months  of  April  and  May  as  it 
has  been  for  the  last  two  weeks,  it  will  have  a  stimu¬ 
lating  effect  on  the  growth  of  the  plants  and  a  corre¬ 
sponding  good  crop  yield.  The  future  price  of  cut 
stringless  beans  is  as  follows,  f .  o.  b.  factory :  No.  2 
cans,  $1.10  per  dozen;  No.  21/2  cans,  $1.40  per  dozen, 
and  No.  10  cans,  $5.50  per  dozen. 


CALIFORNIA  MARKET 

By  “Berkeley'* 

Special  Correspondent  “The  Canning  Trade’* 


Rains  Do  Good  but  Frosts  Do  Harm — Asparagus  Can¬ 
ning  on  in  Earnest — Fully  Half  the  Pack  Has  Been 
Sold — Sales  Far  Ahead  of  Last  Year — Spinach  Dis¬ 
appointing — Pack  Not  to  Exceed  Last  Year’s  Despite 
Increased  Aveage — Prices  Advancing — All  Fruit 
Prices  Withdrawn,  Owing  to  Frost  Damage. 

San  Francisco,  April  11,  1929. 

Rain — a  light  rain  visited  California  the  first  week 
in  April,  relieving  a  situation  that  was  rapidly 
becoming  grave.  The  precipitation  for  the  season 
is  still  far  below  normal,  that  for  Berkeley  being  just 
one-half  that  of  the  official  average,  with  all  weather 
stations  of  the  State  reporting  deficiencies.  The  recent 
rain  was  the  hea\dest  in  the  vicinity  of  Los  Angeles, 
where  it  was  badly  needed,  but  all  sections  of  the  State 
were  visited.  Field  crops  have  been  greatly  benefited, 
and  yields  will  prove  better  than  seemed  likely  a  week 
or  two  ago,  although  bumper  crops  in  many  lines  are 
out  of  the  question. 

The  Frost — In  addition  to  being  a  dry  spring,  the 
son  has  also  proved  to  be  a  cold  one,  and  reports  of 
extensive  frost  damage  continue  to  come  in  from  de¬ 
ciduous  fruit  growing  districts.  So  far  the  damage 
done  by  frost  has  not  been  general,  being  confined 
largely  to  the  lowlands,  but  some  of  these  are  reporting 
the  heaviest  losses  in  the  past  twenty  years,  running 
from  30  to  80  per  cent.  Apricots,  peaches  and  pears 
have  suffered  most.  The  damage  done  is  heavy  enough 
to  have  caused  practically  all  canners  to  withdraw 
prices  on  fruits. 
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Asparagus — The  packing  of  asparagus  commenced  in 
earnest  this  week,  with  the  warm  rain  bringing  in  some 
splendid  deliveries  of  grass.  The  cold  weather  in  March 
nipped  the  tender  shoots  in  many  districts  and  retarded 
growth  in  others,  so  that  there  was  but  little  canning 
dene  before  the  first  of  April.  Shipments  of  asparagus 
to  the  fresh  markets  are  far  behind  those  of  recent 
years,  and  prices  are  still  high.  In  the  local  markets 
ten  cents  a  pound  is  about  the  cheapest  price.  Some 
splendid  business  has  been  booked  by  canners  at  the 
opening  prices  announced  last  month,  and  fully  one- 
half  of  the  expected  pack  has  already  ^en  disposed  of, 
with  no  signs  of  any  falling  off  in  the  demand.  By  the 
time  packing  operations  are  in  full  swing,  or  about  the 
end  of  the  present  month,  it  is  believed  that  fully  75 
per  cent  of  the  expected  pack  will  have  been  booked. 
Sales  are  far  ahead  of  those  of  last  year,  but  opening 
prices  were  announced  earlier  this  year.  Whether  or 
not  this  year’s  pack  will  equal  that  of  last  year  will  de¬ 
pend  largely  on  weather  conditions  and  the  size  of  East¬ 
ern  shipments  in  the  fresh  form. 

Spinach — The  pack  of  spinach  is  proving  a  disap¬ 
pointment,  the  yield  per  acre  proving  much  less  than 
was  expected,  owing  to  the  cold  weather  and  the  lack 
of  rain.  A  greatly  increased  acreage  was  devoted  to 
spinach  this  season,  an  acreage  larger  than  some  can¬ 
ners  cared  to  see,  but  as  matters  have  turned  out  a 
larger  crop  could  have  been  handled  without  any  diffi¬ 
culty.  The  present  outlook  is  for  a  pack  about  as  large 
as  that  made  last  year,  which  found  a  market  long  be¬ 
fore  the  new  pack  was  ready.  In  line  with  predictions 
made  soon  after  the  naming  of  opening  prices,  revised 
lists  are  commencing  to  make  their  appearance,  with 
advances  in  some  of  the  most  popular  sizes.  The  Cali¬ 
fornia  Packing  Corporation  has  advanced  prices  on  No. 
2s  and  picnics  by  two  and  a  half  cents  a  dozen,  and  by 
five  cents  on  No.  2y^s.  The  recent  rain  will  help  the 
spinach  crop  materially,  but  the  output  will  be  fully  a 
half  a  million  cases  below  the  estimates  of  some  mem¬ 
bers  of  the  trade  made  earlier  in  the  year. 

Fruits — Future  prices  on  canned  fruits  are  being 
named  by  packers  in  the  Pacific  Northwest,  and  these 
seem  to  be  following  those  of  last  year  very  closely.  Cal¬ 
ifornia  packers  have  not  named  prices  as  yet,  and  will 
not  do  so  until  crop  conditions  are  more  definitely 
known.  Some  substantial  business  is  being  booked, 
however,  subject  to  approval  of  opening  prices,  and 
early  orders  promise  to  be  heavy.  For  several  years 
the  trade  rather  frowned  on  future  contracts,  prefer¬ 
ring  to  buy  as  the  goods  were  needed,  leaving  canners 
to  carry  the  stocks,  but  is  gradually  getting  back  to 
making  commitments  in  advance,  but  specifying  that 
deliveries  be  made  over  a  long  period.  The  spot  market 
is  not  especially  lively,  with  cling  peaches  the  only  va¬ 
riety  in  heavy  supply. 

Salad — While  some  of  the  fruits  which  go  into  the 
making  of  fruits  for  salad  are  scarce  and  firm  in  price, 
prices  on  this  canned  product  are  a  little  easier  than 
they  have  been.  The  better  known  brands  are  holding 
up  well,  but  smaller  packers  are  now  offering  No.  1  at 
$1.85,  No.  2  at  $2.25,  No.  2y>  at  $3.10,  and  No.  10  at 
$10.75.  These  prices  are  from  5  to  25c  below  the  quo¬ 
tations  of  two  or  three  weeks  ago. 

Preston  McKinney,  vice-president  and  secretary  of 
the  Canners  League  of  California,  recently  received  a 
can  of  peaches  packed  in  Brazil,  the  label  on  which  bore 
the  inscription:  “Mais  saborosis  que  os  da  California.” 
Translated,  the  label  signifies  that  the  fruit  is  more  de¬ 


licious  than  the  product  of  California.  The  word  Cali¬ 
fornia  appears  in  capital  letters  and  the  careless  buyer 
might  easily  get  the  idea  that  the  fruit  was  packed  in 
this  State. 

TREATY  IS  SIGNED  WITH  CANADA  TO 
CONSERVE  SALMON  FISHERIES 


PROTECTION  and  extension  of  the  sockeye  fish¬ 
eries  of  the  Fraser  River,  British  Columbia  re¬ 
gion,  by  regulation  through  an  international  fish¬ 
eries  commission,  is  provided  in  a  treaty  signed  March 
27th  by  the  United  States  and  Canada,  the  Department 
of  State  announces. 

The  convention,  the  first  signed  by  the  United  States 
with  a  resident  Canadian  Minister,  is  designed  to  adjust 
a  dispute  of  long  standing  affecting  the  extensive  fish¬ 
eries  of  the  Puget  Sound  region  in  the  State  of  Wash¬ 
ington  and  nearby  British  Columbia  waters. 

The  Department’s  statement  follows: 

A  treaty  for  the  preservation  and  extension  of  the 
sockeye  salmon  fisheries  of  the  Fraser  River  system, 
which  includes  the  waters  contiguous  to  the  State  of 
Washington  and  the  Province  of  British  Columbia,  was 
signed  by  Secretary  of  State  Kellogg  and  Mr.  Vincent 
Massey,  Canadian  Minister  at  Washington,  March  27, 
at  11  o’clock. 

The  treaty  provides  for  the  establishment  of  an  in¬ 
ternational  fisheries  commission  of  six  members,  three 
on  the  part  of  the  United  States  and  three  on  the  part 
of  the  Dominion  of  Canada.  The  Commissioner  of  Fish¬ 
eries  of  the  United  States  will  be  one  of  the  commis¬ 
sioners. 

The  Commissioner  is  charged  with  the  duty  of  mak¬ 
ing  a  thorough  investigation  into  the  natural  history  of 
the  sockeye  salmon  and  is  given  the  power  to  maintain 
hatcheries  and  develop  the  fisheries.  The  Commission 
is  also  given  the  power  to  establish  a  closed  season, 
when  fishing  for  sockeye  salmon  will  be  prohibited  be¬ 
tween  the  1st  day  of  June  and  the  20th  day  of  August 
in  each  year,  and  to  regulate  the  character  and  size  of 
fishing  gear  which  may  be  used  during  the  open  fishing 
season. 

The  Convention  is  concluded  for  a  period  of  16  years, 
after  which  it  is  subject  to  termination  on  notice  of  one 
year  given  by  the  Government  of  either  the  United 
States  or  Canada. 

The  treaty  is  the  first  treaty  signed  by  the  United 
States  with  a  resident  Canadian  Minister  at  Washing¬ 
ton,  and  is  also  the  last  treaty  signed  by  Secretary  Kel¬ 
logg  during  his  term  of  office. 


— Sine»  1913 —  Reference:  National  Bank  of  Baldmore 
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What  Canned  Foods  Distributors  are  Doing 

Louisville  Grocery  Survey  Propounds  Series  .of  Interesting  Questions  For  Retailers  to 
Answer  With  Respect  to  Conducting  of  their  Business — Many  Suggested  Queries  Equally 
Applicable  to  Jobbers — St.  Louis  Manufacturer  Sees  Incompetency  as  Cause  of  Most  of 
Trade’s  Troubles — Richmond  Wholesale  Grocers  Latest  to  Organize  Cooperative  Chain — 
Other  News  Notes  of  the  Industry. 


Questions — a  series  of  interesting  questions  for  self  tent  the  survey  disclosed.  Unfortunately,  also  this  inefficiency  is 
query  have  been  suggested  by  the  Louisville  grocery  sur-  not  alone  in  Louisville.  Credit  losses  should  not  range  from 

vey.  These  questions,  based  on  the  facts  disclosed  by  the  one-half  to  twenty  per  cent,  neither  should  delivery  costs  show  a 
intensive  survey  which  the  Department  of  Commerce  has  been  similar  range.  Turnover  snould  not  be  forty  times  in  one  place 
conducting  at  Louisville,  give  an  interesting  angle  on  many  of  and  six  or  less  in  another.  Business  casualties  should  not  be  30 
the  problems  at  present  confronting  the  retail  trade.  These  per  cent  a  year,  as  the  ramifications  of  these  losses  reach  stag- 
questions,  in  the  opinion  of  J.  H.  McLaurin,  president  of  the  goring  proportions  and  operate  as  a  terrible  drain  on  industry. 
American  Wholesale  Grocers  Association,  might  profitably  be  ap-  What's  the  answer?  First,  education.  A  slow,  laborious  pro- 
plied  by  wholesale  grocers  to  their  own  business  as  well.  The  cess,  fraught  with  difficulties  and  subject  to  criticism.  Second, 
survey  point  out  that  retail  grocers  were  frequently  venturinjJ  discourage  the  entry  into  the  field  of  those  lacking  the  necessary 
into  foreign  fields  in  the  handling  of  commodities  that  had  no  qualifications  of  capital,  experience  or  knowledge  of  how  a  loca- 
direct  connection  with  food  products.  Discussing  this  phase  of  tipn  should  be  selected  and  business  conducted.  I  believe  that 
the  report,  Mr.  McLaurin  says:  “This  fact  is  mentioned  in  a  high  schools  and  night  schools  should  make  the  rudiments  of 
spirit  of  condemnation.  Nevertheless,  the  wholesaler  and  the  re-  merchandising,  banking,  etc.,  a  part  of  the  curriculum,  the  same 
tailer  must  consider  thoughtfully  the  wisdom  of  the  judgment  as  domestic  science,  manual  training  and  physical  development, 
expressed  by  these  investigators.  Consider  the  modern  depart-  These  courses  should  cover  only  the  sound  and  simple  practices 
ment  stores,  consider  the  modern  drug  stores  and  other  retail  but  they  should  be  thorough.  Students  finishing  the  merchandis- 
outlets  that  are  year  by  year  venturing  into  foreign  fields  and  ing  course  should  know  how  to  keep  a  simple  set  of  books;  when 
often  with  apparent  success.  Is  there  any  insurmountable  bar-  expenses  reach  the  danger  point,  how  ta  pass  on  credit  applica- 
rier  which  would  prevent  a  retail  grocer  from  handling  success-  tions,  how  to  figure  costs  and  how  to  keep  expenses  down.  When 
fully  anything  other  than  strictly  food  products  ?  This  is  a  ques-  to  deliver  and  when  not  to  deliver,  what  to  expect  in  turnover 
tion  for  consideration.  The  survey  has  given  certain  figures  aud  what  disposition  to  make  of  unprofitable  items.  How  to  ar- 
with  respect  to  two  retail  stores  covering  the  turnover  of  of  spe-  range  a  store,  how  to  decorate  windows  and  how  and  what  to 
cific  items.  The  items  comprise  the  general  class  of  soaps.  The  advertise.  Even  the  subjects  of  sanitation  and  cleanliness  should 
survey  showed  items  with  a  turnover  as  high  as  59  per  cent  a  be  taught,  and  at  the  end  of  the  term  a  thesis  on  the  subject 
year  and  as  low  as  2.6  per  cent  per  year.  Such  itemized  infor-  should  precede  the  awarding  of  the  diploma.  Many  of  us  were 
mation,  unless  too  expensive  to  secure,  would  be  of  inestimable  raised  behind  retail  counters  with  little  tutelage  and  with  only 
value  not  only  to  retailers,  but  to  wholesalers.  The  item  of  turn-  the  qualifications  of  our  father  or  boss  as  our  guide.  Possessing 

over,  important  as  it  is,  however,  should  not  disguise  the  fact  little  knowledge  because  little  was  required,  and  an  absolute  lack 

that  each  item  should  cany  its  proportionate  profit.  Goods  sold  of  uniformity  in  instruction,  with  the  grocery  business  easy  to 
at  a  loss  accumulate  a  loss  in  the  return  at  the  end  of  the  year.”  enter,  with  credit  cheap  and  a  few  ignorant  friends  to  urge  one 

Some  of  the  questions  propounded  by  the  survey  follow:  to  try  his  luck,  countless  thousands  have  spun  a  wheel  in  this 

Selling  Policy:  Is  my  main  selling  appeal  price?  Quality?  necessary  but  hazardous  undertaking  to  find  that  so-called ‘luck’ 
Specialties?  Do  I  attempt  to  meet  competitive  prices?  If  price  vas  not  with  them.  There  should  be  a  way  to  prevent  this,  and 

is  my  major  appeal,  how  do  I  emphasize  my  price  offers  ?  If  it  can  be  accomplished  by  education  and  advising  the  unfit  to  in¬ 

quality  is  my  major  appeal,  how  do  I  display  comparative  qual-  vest  their  small  savings  in  good  bonds  in  place  of  entering  the 
ity?  Do  I  follow  a  definite  sales  policy?  grocery  business.” 

Buying  Policy:  Do  I  buy  from  more  than  one  wholesale  gro-  Didnt  Go  Over  M.  L.  Toulme,  secretary  of  the  Na- 

cer?  What  proportion  of  my  purchases  are  from  each?  What  tional  Wholesale  Grocers  Association,  in  a  circular  to  members 
character  of  stock  do  I  buy  from  each  ?  How  frequenty  do  I  buy  9'^.,  * following  bills  of  interest  to  the  food  trade  that 
fi'oni  each  source?  How  do  I  receive  these  purchases?  Are  they  faued  of  passage  at  the  last  session  of  Congress: 
delivered  to  me?  Do  I  call  for  them?  Do  I  phone  my  orders  ^  Permitting  the  use  of  corn  sugar  without  labeling  containers 
for  goods  that  I  pick  up  from  the  jobbers?  Could  I  not  reduce  to  show  its  presence.  ,  „  .  j  . 

my  sources  of  supply  and  have  more  time  for  sales  efforts?  Do  Proposing  standards  for  fruit  jams,  preserves  and  jellies. 

I  pay  my  suppliers  promptly?  Are  my  bills  overdue?  What  ^  Requiring  certam  food  mixtures  to  be  labeled  to  indicate  coun¬ 
proportion  are  overdue  ?  How  do  I  propose  to  pay  them  ?  Do  I  origin  of  the  ingredients. 

take  advantage  of  all  discounts  ?  Do  I  buy  direct  from  the  man-  Amending  the  Federal  Food  and  Drug  Act  with  relation  to 

ufacturer?  What  products  do  1  buy  direct?  Do  I  have  to  In-  slack  filled  packages. 

vest  more  capital  to  buy  direct?  Is  my  buying  policy  fair  to  Authorizing  the  Secretary  of  Agriculture  to  establish  a  stand- 
those  sources  of  supply  on  which  I  mainly  depend?  ard  for  canned  foods  and  prescribing  methods  of  lebeling  sub- 

Advertising:  Do  I  use  newspapers  for  advertising?  Dodgers?  standard  canned  foods. 

Letters?  Have  I  tested  the  pulling  policy  of  the  mediums  used?  Another  Co-Op.  Formed — Quality  Service  Stores  of  Richmond, 
Do  I  advertise  quality  ?  Price  ?  Convenience  ?  a  co-operative  organization,  sponsored  by  most  of  the  leading 

Too  Much  Incompetency — Incompetency  is  the  cause  of  many  wholesale  grocers,  has  been  organized  in  Richmond,  Va.  Leading 
of  the  outstanding  problems  of  the  grocery  industry,  in  the  jobbers  and  retailers  are  associated  in  the  new  undertaking,  13 
opinion  of  F.  E.  Norwine,  president  of  the  Norwine  Coffee  Co.,  wholesale  grocers  being  members  of  the  group,  with  others  ex- 
of  St.  Louis.  In  a  letter  to  J.  W.  Millard,  of  the  Department  of  pected  to  enter  the  combine.  About  100  retailers  are  already  as- 
Commerce,  who  is  in  charge  of  the  Louisville  grocery  survey,  sociated  with  Quality  Service  Stores,  with  sponsors  of  the  or- 
Mr.  Corwine  writes:  “You  will  receive  many  letters  reciting  re-  ganization  expecting  that  it  will  have  100  per  cent  representa- 
actions  from  the  Louisville  survey  meeting,  and  out  of  this  con-  tion  of  both  wholesale  and  retail  interests.  A  number  of  repre- 
glomeration  you  may  find  some  guide  to  your  fuiure  efforts.  I  sentatives  from  other  southern  co-operative  grocery  organiza- 
have  been  trying  to  analyze  the  information  presented  while  in  tions  attended  the  first  meeting  of  the  Richmond  group,  and  out- 
attendance.  My  personal  opinion  of  ‘what  is  the  matter  with  the  lined  for  the  benefit  of  the  Richmond  grocers  the  success  which 
grocery  business,’  retail  and  wholesale,  and  also  the  coffee  busi-  had  attended  the  formation  of  similar  combines  in  their  sections, 
ness,  is  answered  in  one  word,  ‘incompetency.’  Chains  are  not  As  outlined  by  one  speaker:  “As  a  result  of  this  co-operative  un- 
the  cause  of  the  grocer’s  predicament,  rather  the  effect  of  his  in-  dertaking  the  retail  grocers  procure  the  advantage  of  group  pur- 
competency.  We  realized  inefficiency  existed,  but  not  to  the  ex-  chasing  power,  which  enables  them  to  buy  and  retail  at  lower 
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prices  and  to  obtain  a  uniformity  in  store  service  and  attractive 
arrangement.  The  Quality  Service  idea  is  about  two  years  old, 
and  has  met  with  success  wherever  it  has  been  introduced,  bring¬ 
ing  the  jobber,  manufacturer  and  retailer  together  for  successful 
co-operation.” 

Tuna  from  Japan — American  wholesale  grocers  and  other  dis¬ 
tributors  are  showing  considerable  interest  in  the  announcement 
that  whitemeat  tuna,  packed  in  Japan,  will  soon  be  available  in 
American  markets.  For  the  past  several  years  the  domestic 
pack  of  whitemeat  domestic  tuna  has  been  below  requirements, 
and  the  high  prices  obtaining  have  greatly  restricted  demand.  It 
is  expected  that  if  the  Japanese  product  meets  with  favor  in  the 
American  market,  packing  operations  in  Japan  will  be  greatly 
increased.  The  run  of  whitemeat  tuna  has  virtually  disappeared 
from  the  Pacific  Coast  during  the  past  few  years,  with  some  fro¬ 
zen  tuna  shipped  from  Japan  to  California  for  canning.  The  Jap¬ 
anese  product  is  being  packed  by  interests  which  have  been  can¬ 
ning  Japanese  crab  meat  for  the  United  States  market  for  many 
years. 


STATEMENT  OF  THE  OWNERSHIP,  MANAGEMENT,  CIR¬ 
CULATION,  ETC.,  REQUIRED  BY  THE  ACT  OF 
CONGRESS  OF  AUGUST  24,  1912, 

Of  The  Canning  Trade,  published  weekly  at  Baltimore,  Md.,  for 
April  1st,  1929,  State  of  Maryland,  County  of  Baltimore. 

Before  me,  a  Notary  Public,  in  and  for  the  State  and  county 
aforesaid,  personally  appeared  Arthur  1.  Judge,  who,  having 
been  duly  sworn  according  to  law,  deposes  and  says  that  he  is 
the  Publisher  of  the  Canning  Trade,  and  that  the  following  is,  to 
the  best  of  his  knowledge  and  belief,  a  true  statement  of  the 
ownership,  management  (and  if  a  daily  paper,  the  circulation), 
etc.,  of  the  aforesaid  publication  for  the  date  shown  in  the  above 
caption,  required  by  the  Act  of  Au^st  24,  1912,  embodied  in 
section  411,  Postal  Laws  and  Regulations,  printed  on  the  reverse 
of  this  form,  to  wit: 

1.  That  the  names  and  addresses  of  the  publisher,  editor, 
managing  editor  and  business  managers  are: 

Publisher  and  Owner,  Arthur  I.  Judge;  Editor,  Arthur  I. 
Judge. 

2.  That  the  owner  is:  (If  the  publication  is  owned  by  an 
individual  his  name  and  address,  or  if  owned  by  more  than  one 
individual  the  name  and  address  of  each,  should  be  given  below; 
if  the  publication  is  owned  by  a  corporation  the  name  of  the 
corporation  and  the  names  and  addresses  of  the  stockholders 
owning  or  holding  one  per  cent  or  more  of  the  total  amount  of 
stock  should  be  given.) 

Arthur  I.  Judge,  107  S.  Frederick  St.,  Baltimore,  Md. 

3.  That  the  known  bondholders,  mortgagees  and  other 
security  holders  owning  or  holding  1  per  cent  of  total  amount  of 
bonds,  mortgfages,  or  other  securities  are:  (If  there  are  none, 
so  state.) 

There  are  none. 

4.  That  the  two  paragraphs  next  above,  giving  the  names 
of  the  owners,  stockholders  and  security  holders,  if  any,  contain 
not  only  the  list  of  stockholders  and  security  holders  as  they  ap¬ 
pear  upon  the  books  of  the  company,  but  also,  in  cases  where  the 
stockholders  or  security  holder  appears  upon  the  books  of  the 
company  as  trustee  or  in  any  other  fiduciary  relation,  the  name 
of  the  person  or  corporation  for  whom  such  trustee  is  acting, 
is  given;  also  that  the  said  two  paragraphs  contain  statements 
embracing  affiant’s  full  knowledge  and  belief  as  to  the  circum¬ 
stances  and  conditions  under  which  stockholders  and  security 
holders  who  do  not  appear  upon  the  books  of  the  company  as 
trustees,  hold  stock  and  securities  in  a  capacity  other  than  that 
of  a  bona  fide  owner;  and  this  affiant  has  no  reason  to  believe 
that  any  other  person,  association,  or  corporation  has  any  inter¬ 
est  direct  or  indirect  in  the  said  stock,  bonds,  or  other  securities 
than  as  so  stated  by  him. 

5.  That  the  average  number  of  copies  of  each  issue  of  this 
publication  sold  or  distributed,  through  the  mails  or  otherwise, 
to  paid  subscribers  during  the  six  months  preceding  the  date 

shown  above  is .  (This  information  is  required  from 

daily  publications  only.) 

ARTHUR  I.  JUDGE. 

Sworn  to  and  subscribed  before  me  this  29th  day  of  March, 
1929. 

(Seal)  LEON  S.  MALE  SON,  Notary  Public. 

(My  commission  expires  May  4,  1929.) 


A  MILLION  BOYS  CO-OPERATE  IN  PUTTING 
OLD  BOXES  TO  NEW  USE 


OVER  a  million  boys  will  soon  be  enlisted  in  a  pro¬ 
ject  promulgated  by  the  National  Committee  on 
Wood  Utilization  of  the  Department  of  Com¬ 
merce,  which  calls  for  the  utilization  of  second¬ 
hand  boxes  and  odd  pieces  of  lumber,  now  largely 
wasted. 

These  boys  are  members  of  the  Boy  Scouts,  the  Boys 
Club  Federation,  the  Y.  M.  C.  A.,  the  Playground  and 
Recreation  Association  of  America,  Vacation  Church 
Schools,  Junior  Achievement,  Inc.,  4-H  Clubs  and  simi¬ 
lar  organizations  which  have  pledged  co-operation  with 
the  National  Committee  on  Wood  Utilization  in  its  pro¬ 
ject.  Steps  are  now  being  taken  by  these  organizations 
to  open  up  and  equip  woodworking  shops  in  order  that 
the  boys  may  have  a  place  to  make  some  of  the  1,200 
interesting,  useful  and  entertaining  camp,  home  and 
garden  articles  and  amusement  devices,  directions  for 
which  have  been  prepared  by  the  committee  and  incor¬ 
porated  in  an  attractive  booklet  under  the  title  “You 
Can  Make  It.”  This  booklet  is  the  first  of  a  series  con¬ 
taining  the  committee’s  suggestions.  It  is  simply  writ¬ 
ten  and  copiously  illustrated,  and  will  be  released  in 
time  for  use  in  the  summer  sessions  of  playground  and 
vacation  schools. 

Chambers  of  Commerce  and  other  civic  organizations 
interested  in  boys’  work  and  in  clean-up  campaigns  are 
also  joining  the  movement  started  by  the  committee. 
The  object  behind  the  committee’s  project  is  to  help 
eliminate  at  least  a  part  of  the  waste  of  boxes  and 
crates,  most  of  which  are  either  thrown  away  or  burned 
after  they  have  served  their  original  purpose. 

“Practically  every  commercial  establishment  has 
boxes  or  crates  which  it  is  willing  to  dispose  of  at  little 
or  no  cost,”  says  a  statement  from  the  committee.  “The 
only  reason  why  these  containers  have  not  been  more 
universally  utilized  in  the  past  is  because  no  individual 
or  organization  has  taken  the  initiative  in  calling  atten¬ 
tion  to  them,  suggesting  ways  and  means  of  putting 
them  to  good  use,  and  taking  steps  to  see  that  they 
were  put  into  the  hands  of  persons  who  could  use  them. 
This  the  committee  is  now  trying  to  do.  The  total  an¬ 
nual  quantity  of  lumber  used  for  box  and  crate  pur¬ 
poses  would,  if  suitable  for  construction  use,  build  a  city 
of  frame  houses  four  times  as  large  as  the  nation’s  cap¬ 
ital.  It  is  obvious,  therefore,  that  any  plan  by  which 
the  waste  of  lumber  in  old  wooden  boxes  may  be  re¬ 
duced  should  be  put  into  operation.” 

The  drive  of  the  National  Committee  on  Wood  Utili¬ 
zation  to  bring  about  the  use  of  second-hand  boxes  and 
crates  and  scrap  lumber  is  under  the  supervision  of  a 
subcommittee,  of  which  T.  J.  Wilcox,  of  Eau  Claire, 
Wis.,  is  chairman. 

No  other  project  undertaken  by  the  wood-utilization 
body  is  more  practical  or  bears  a  closer  relation  to  its 
main  objective,  the  elimination  of  wood  waste,  than 
does  this  one.  The  National  Committee  on  Hood  Util¬ 
ization,  whose  membership  comprises  150  leading  citi¬ 
zens,  was  organized  by  Herbert  Hoover,  as  Secretary  of 
Commerce,  and  has  its  headquarters  in  the  Department 
of  Commerce. 
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391-399  WEST-SPRING  STREET 


THOM.  A.  SCOTT  manarcr  of  the  i.iouioatco\  Gen.  moKli 

\  CMtSMO^.M-SCOTT  CO.  J 


GOOD  WILL  thru  Confidence — BLOOD  TELLS 


The  growing  of  seeds  as 
much  or  perhaps  more  so  than  in 
most  any  other  business  must  be 
founded  on  confidence. 


Confidence  in  the^men  with 
whom  you*deal~their  knowledge, 
their  experience  and  their'method 
of  doing  business. 

The  basis  of  good  seed  stock 
is  the  breeding  grounds. 

Hybridizing  such  as  you  see 
being  done  in  this  picture  requires 
scientific  knowledge,  fine  skill  and 
infinite  patience.  Thousands  of 
these  “crosses”  are  made  annual¬ 
ly  on  our  Idaho  Ranch. 


ROGERS  BROS.  SEED  CO 

BREEDERS  and  GROWERS 

CHICAGO,  ILL. 


PEAS-BEANS 


SWEET  CORN 


PHILLIPS  SALES  CO.  Inc., 

BROKERS  and  COMMISSION 

Canned  Foods  and  Canners’  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry. 
Brokers  and  representatives  desired  in  all  markets. 
Packers’,  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 
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Cut  Your 
Costs  and 
Build  Profits 


A-B  Pressure 
Cooker-Cooler 

PRODUCES  absolute  processing  uni- 
^  formity.  Cooks  and  cools  every  can 
exactly  as  you  want  it.  Cans  under  pres¬ 
sure  all  the  way. 

Say  goodbye  to  retort  grief- 
swells,  uneven  cooking,  stack 
burning,  high  costs — when  you 
install  the  A-B  one-man  system. 

Pays  for  Itself 

Our  engineers  will  gladly  survey  your 
plant  and  prepare  a  complete  proposal 
showing  just  what  your  saving  and  gain 
will  be.  The  A-B  one-man  system  quick¬ 
ly  pays  for  itself. 

Write  today  for  catalog  and  full  inform¬ 
ation. 

Sprague-Sells  Corporation 

A  Divition  of  John  Bean  Mfg.  Co. 

308  W.  Washington  St.  *  Chicago,  Illinois 
If  It’s  Used  in  a  Cannery,  Sprague-Sells  It! 


String  Beams 

Lima  Beans 


Don’t  fail  to  Inoculate 
with 

Super  Yield  Cultures 


Strasburger  &  Siegel 

CHEMISTS  &  BACTERIOLOGISTS 


15  S.  Gay  St. 


Baltimore,  Md. 


Canners  Exchange 
Subscribers 

at 

Warner  Inter-lnsurance 
Bureau 

Fire  Insurance 

for  the  Canning  Industry  at 
an  average  of  60c  below  the 
usual  rates. 

LANSING  B.  WARNER  Incorp. 

155  East  Superior  Street 

Chicago,  Illinois 
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Every  Sieve  Accessible 
- Small  Space 

Hemlock,  N.  Y.,  Jany  12,  1928 

The  perfect  grading,  large  capacity,  the  splendid 
washing  it  gives  the  peas,  relative  small  floor  space 
occupied,  coupled  with  many  other  good  points  such 
as  sturdiness  of  construction,  cleanliness,  etc. ,  lead 
us  to  believe  you  have  indeed  brought  out  the  ideal 
Grader. 

The  machine  worked  perfectly  for  us,  the  quality  of 
grading  surpassing  anything  we  had  ever  had,  and 
we  feel  sure  all  of  our  peas  were  in  their  proper 
grades. 

Livingston  County  Canning  Co.  Inc. 

Guy  F.  Osborn 

The  Hydro-Geared 
Pea  Grader 

fVrile  for  circular 

The  Sinclair-Scott  Company 

Wells  and  Patapsco  Sts. 

Baltimore,  Md. 


Servins  the  Industry  Since  1907 

ALBERT  T.  BACON  &  CO. 

Certified  Public  Accountants 

76  William  Street 
NEW  YORK 


208  S.  La  Salle  Street 
Chicago 


Southern  Building 
Washington 
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GAMSE’S 

ATTRACTIVE 

LABELS 


The  Lady  of  the  house  demands 
style.  Catch  her  eye  with  a 
**dressy”  label — a  Gamse  Label. 


H.GAMSESBRO. 

L,  i  fho^aphers 

GAMSE  BUILDING 
BALTIMORE  MARYLAND 
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CANNERS  SEED  PEAS 

Our  seed  peas  are  grown  under  the  personal 
supervision  of  members  of  our  firm  in  the  Paci¬ 
fic  Northwest  where  climatic  conditions  are 
most  favorable  for  high  vitality. 

SEEDS  GROW  FRIENDS” 

WRITE  FOR  FUTURE  CONTRACT  PRICES 

Washburn- Wilson  Seed  Co. 

Moscow,  Idaho 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro*  affiliated  organization  at  lowest 
rates  consistant  with  collateral  available. 

SERVICE 

General  information,  available  thro’  wide 
spread  contacts  with  producers  and  consum¬ 
ers.  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  West  Adsun*  Street 
Chicsigo. 
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HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

Lard  Pail  Equipment 

We  build  a  full  line  of  ma¬ 
chinery  for  the  economical 
production  of  straight  and 
tapered  lard  pails  and  will  be 
pleased  to  furnish  details  on 
request. 


Builders  of  the  300  a  minute  line 

E.  W.  BLISS  CO. 

/  Detroit,  Cleveland,  Chicago,  Cincinnati, 
Kiales  UJfices  ^  Philadelphia,  New  Haven,  Rochester 


0  SMILE  AWHILE 

[j  Thmrm  u  a  aaving  gracm  in  a  of  humor. 

0°  Ralax  your  mintf— and  your  body.  You'll  ba  battar  mantally. 

phyaioally — and  finanoially 
n  Sond  in  YOUR  contribution 

2  All  ara  walooma. 

■■  —.nr - >n«  \ny-’J 


IT  WILL 

“They  say  if  there  is  anything  in  a  man  travel  will 
bring  it  out.” 

“You  tell  ’em.  I  found  that  out  my  first  day  at  sea.” 
— Wright  Engine  Builder. 


WHY  HE  GIVES 

“I’ve  just  given  wife  a  sable  coat.” 

“To  keep  her  warm  ?” 

“No,  to  keep  her  quiet.” — Sydney  Bulletin. 


YES,  SIR 

Professor  (in  history  class) — In  what  battle  was 
General  Custer  killed? 

Bright  Stude — His  last  one. — Canton  Depository. 


MY  MOTHER’S  TRAMP 

“Here  is  a  homemade  cake.  Now  I  hope  I  won’t  see 
you  any  more.  Will  I?” 

“Well,  lady,  you  know  your  cooking  better  than  I  do.” 
— Mugwump. 


SLIGHT  OBSTACLE 


ZASTROW-MITCHELL  PINEAPPLE  GRATER 

for  Pineapples,  Grape-Fruit,  Ckicoanut, 

Apples,  Oranges,  Lemons,  etc. 


DOUBLE-TYPE,  HOPPER  REMOVED 


Manufactured  bj 

Zastrow  Machine  Co.  Inc. 

Foot  Thames  Street 
BALTIMORE,  MD. 


PineappU  Cormrt.  Sixer*  and  Slteere 


Wife  (who  caught  her  husband  squandering  a  penny 
on  a  fortune-telling  machine) — H’m!  So  you’re  to  have 
a  beautiful  and  charming  wife,  are  you  ?  Not  while  I’m 
alive,  Horace,  not  while  I’m  alive. — London  Humorist. 


CAN’T  BLAME  THEM 

Visitor — ^What  do  the  inmates  think  of  the  new  asy¬ 
lum? 

Keeper — ^They  just  rave  about  it. — ^Washington 
Star. 


A  MATCH 

“That  widow  has  money  to  burn.” 

“Well,  it  won’t  take  her  long  to  find  a  match.” — 
Ghost. 


FATHER  FEELING  0.  K. 

“What  did  your  father  say  when  you  told  him  you 
were  going  to  take  me  away  from  him  ?” 

“He  seemed  to  feel  his  loss  keenly  at  first,  but  I 
squared  the  thing  with  a  good  cigar.” — Vancouver 
Province. 


Rogers — That  girl  you  picked  up  at  the  dance  the 
ether  night  was  from  Ireland,  wasn’t  she  ? 

Blocker — Ireland !  You  mean  Iceland. 

From  the  Mississippi  Bulletin. 


CARRYING  IT  TOO  FAR 

Hicks — Toplot,  the  parlor  bolshevist,  doesn’t  seem 
to  make  a  hit  with  the  girls.  Do  they  boycott  him  on 
account  of  his  principles  ? 

Wicks — ^Well,  they  think  him  a  bit  too  extreme.  He 
refuses  to  support  the  government  by  spending  his 
money. — Detroit  News. 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ACCOUNTANTS,  Certified,  PuMle. 

Albert  T.  Bacon  &  Co.,  Chicago. 

ADHESIVES,  Pastes  and  Gams.. 

Fred  H.  Knapp  Co.,  Ridgewood,  N.  J. 

adjuster,  for  Chain  Devices. 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Paring  Machines.  See  Paring  MacK 

BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Swing  Bros.,  Ridgely,  Md. 

BEAN  SNIPPER. 

Chisholm-Ryder  Co..  Niagara  Falls.  N.  Y. 


beet  machinery. 

4yars  Mach.  Co.,  Salem,  ^N,  J. 

A.  K.  Robins  &  Co.,  Baltimore. 

Baskets,  Wire,  Scalding,  Picking,  etc.  See  Can- 
nery  Supplies. 

belts.  Carrier,  Rubber,  Wire,  etc. 

La  Porte  Mat  and  Mfg.  Co..  La  Porte,  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans.  Dried.  See  Pea  and  Bean  Seed. 


BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Mach.  Co.,  Salem,  N. 

Berlln-Chapman  Co^  Berlin,  Wis. 

Huntley  Mfg.  Co..  Brocton.  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague  Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES.  Steam. 

F.dw.  Renneberg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc..  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Indiwtry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 


BOTTLES.  Tumblers,  Glassware. 

BOTTLERS’  MACHINERY. 

Avars  Mach.  Co.,  Salem,  N.  J. 

Edw.  Ermold  Co.,  New  York  City. 

Bottle  Screw  Caps.  See  Caps. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes.  Corrugated  Paper.  See  Cor.  Paper  Prod. 
BOXES,  Lug,  Field,  Metal. 

Bcriin-Chapman  Co.,  Berlin,  Wis. 


BOXING  MACHINES. 

Fred  H.  Knapp  Co.,  Ridgewood,  N.  J. 

A.  K.  Robins  &  Co.,  Baltimore. 

Westminster  Machine  Works,  Westminster,  Md. 


BROKERS. 

Howard  E.  Jones  &  Co.,  Baltimore. 

Thomas  J.  Meehan  &  Co.,  Baltimore. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS,  Oil,  Gas,  Gasoline,  etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BY-PRODUCTS,  Machinery. 

Edw.  Rennehurg  &  Sons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 

CANNERS,  Fruits  and  Vegetables,  ete. 
California  Packing  Corp.,  San  Francisco. 

CAN  COUNTERS. 

Ams  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS*  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  &  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS. 

Ams  Machine  Co.,  Max,  New  York  City. 

CAN  WASHING  MATERIALS 
Oakite  Products,  Inc.,  New  York. 


CANS,  Tin,  All  Kinds. 

American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltlmore. 

Phelw  Can  Co.,  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 

CANNERY  SUPPLIES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A_.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES.  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS,  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy;  for  bottling;  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  Sec  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 

CIDER  AND  VINEGAR  MAKERS  SUPPLIES. 
CLEANERS  AND  CLEANSERS. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 

Oakite  Products,  Inc.,  New  York. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chicago. 

CLOSING  MACHINES,  Open  Top  Cans. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  Co.,  Brooklyn,  N.  Y, 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  A  Co.,  Baltimore. 

Coils.  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS,  Canners. 
Berlin-Chaoman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Porlin-Cbanman  Co.,  Berlin,  Wis. 

Snrague-Sells  Corp.,  Chicago. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS.  Continuous. 

Berlin-Cbanman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Ijangsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Baltimore. 

Sorague-Sells  Corp.,  Chicago. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 
CORKING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co..  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mff-  C«-,  Brocton,  N.  Y. 


CORN  HUSKERS  AND  SILKERS. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

United  Company,  Baltimore. 

Corn  Mixers  and  Agitators.  See  Corn  Cooker 
Filers. 

CORRUGATED  PAPER  PRODUCTS  (Boxes. 

Bottle  Wrappers,  etc.). 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 
.Bobins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  A  Sons  Co.,  Baltimore. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cutters,  Corn.  See  Corn  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy. 

CULTURES,  Inoculation. 

Strasburger  A  Siegel,  Baltimore. 

Urbana  Laboratories,  Urbana,  Ill. 

DECORATED  TIN  (for  Cans,  Caps,  etc.). 
American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  Sea  Closing  Mach. 
DRYEIRS,  Drying  Machinery. 

Edw.  Renneburg  A  Sons  Co.,  Baltimore. 

Slaysman  A  Co.,  Baltimore. 

Employers’  Time  Checks.  See  Stencils. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  A  Sons  Co.,  Baltimore. 

EXHAUST  BOXES 
Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 

FACTORY  TRUCKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Rebins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Feed  (not  hermetic¬ 
ally  sealed). 

American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York. 

FIBRE  PRODUCTS,  Boxes,  Boxboards,  Etc. 
Fillers  and  Cookers.  See  Com  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y 
F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  (jorp.,  Chicago. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 

FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  A  McLaughlin,  Inc.,  Chicago. 

FINISHING  MACHINES,  Catsup,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans,  Tin. 

Fruit  Graders.  See  Clean.  A  Grad.  Mchy.,  Fruit. 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Fruit  Presses.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 

GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Generators,  Electric.  See  Motors, 
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GLASS-LINED  TANKS. 

Sprague-Sells  Corp.,  Chic«o. 

Governors.  Steam.  See  Power  Plant  Equip^t. 
Gravity  Carriers.  See  Carriers  and  Conveyors. 
Green  Com  Buskers.  See  Cora  Mchv 

Green  Pea  Cleaners.  See  Clean,  and  Gra^d.  Mchy. 
Hoisting  and  Carrying  Machine.  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hirers. 

Buskers  and  Silkers.  See  Corn  Buskers. 
INOCULATION,  for  peas,  etc. 


Strasberger  &  Siegel,  Baltimore. 
Urbana  Laboratories,  Urbana,  Ill. 


INSURANCE,  Canners*. 

Canners’  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 
JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 
Sprague-Sells  Corp.,  Chicago. 

KETTLES.  Copper,  Plain  or  Jacketed. 


F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago.  t  •  j 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 


KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  _J. 
Berlin-Chapman  Co.,  Berlin,  Wi^ 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 


KNIVES.  Miscellaneous. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

KRAUT  CUTTERS. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

LABELING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 

Fred  H.  Knapp  Co.,  Ridgewood,  N.  J. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

LABEL  MANUFACTURERS. 

H.  Gamse  &  Bro.,  Baltimore. 

R.  J.  Klttredge  &  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Md. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore. 

Stecher  Litho.  Co.,  Rochester,  N.  Y. 

U.  S.  Printing  and  Litho.  Co.,  Cincinnati. 

LABORATORIES,  for  Analyses  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 
Strasburger  &  Siegel,  Baltimore. 


LIMA  BEAN  RUBBERS. 

The  Scott  Viner  Co.,  Columbus,  O. 

Markers,  Can.  See  Stampers  and  Markers. 
Marmalades,  Machinery.  See  Pulp  Machinery. 

MILK  CENDENSING  AND  CANNING  MCHY. 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Molasses  Filling  Machine.  See  Filling  Mach. 
OAKITE,  Cleaner. 

Oakite  Products,  Inc.,  New  York.  • 


OYSTER  CANNERS’  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Packers’  Cans.  See  Cans. 

Pails,  Tubs,  etc..  Fibre.  See  Fibre  Conta. 
Paper  Boxes.  See  Corrug.  Paper  Products. 


PARING  MACHINES. 
Sinclalr-Scott  Co.,  Baltimore. 


PASTE,  CANNERS’. 

Edw.  Ermold  Co.,  New  York  City. 

F.  H.  Knapp  Co.,  Ridgewood,  N.  J. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

J.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 

PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Huntley  M_fg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 


PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  /'afis,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co..  Berlin.  Wis. 

Huntley  Mfg.  Co..  Broctou,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 

Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 

Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS’  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometers  (syrup  testers).  See  Canry.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

SEALING  MACHINES.  Box. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  lopen  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottle.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  All  Varieties. 

Associated  Seed  Growers.  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co..  Bristol,  Pa. 

.1.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Washburn-Wlison  Seed  Co.,  Moscow,  Idaho. 
Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slasrsman  &  Co.,  Baltimore.  • 

SIEVES  AND  SCREENS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 

SILKING  MACHINES,  Corn. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sprague-Sells  Corp.,  Chicago. 

Sorters,  Pea.  See  Cleaning  and  Grading  Mchy, 


SPEED  REGULATING  DEVICES  (for  Machines. 

Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Ams  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Trpt,  Burning 
Brands,  etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

Sprague-Sells  Corp.,  Chicago. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Burton  Cook  &  Co.,  Rome,  N.  Y. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Tables,  Picking.  See  Pea  Canners’  Machinery. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

TANKS.  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

TELEPHONE.  TELEGRAPH,  Quick  Service. 
Amer.  Telephone  and  Telegraph  Co. — Everywhere. 
Testers,  Can.  See  Can  Makers’  Machinery. 

Ticket  Punches.  See  Stencils. 

TIN  PLATE. 

American  Sheet  and  Tin  Plate  (3o.,  Pittsburgh. 

The  Mellingriffith  Co.,  Ltd.,  Cardiff,  So.  Wales. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

VACUUM  PANS.  Equipment. 

Variable  Speed  Countershafts.  See  Speed  Reg. 
VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  &  McLaughlin,  Inc.,  Chicago. 

Washers,  Bottle.  See  Bottlers’  Machinery. 

WASHERS,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Scott  Viner  Co.,  Columbus,  O. 

•  Sprague-Sells  (3orp.,  Chicago. 

Washing  and  Scalding  Baskets.  See  Baskets. 
Windmills  and  Water  Supply  Systems.  See 
Tanks,  Wood. 

Wrappers,  Paper.  See  Corrug.  Paper  Products. 
Wrapping  Machines,  Can.  See  Labeling  Mach. 

WYANDOTTE,  Sanitary  Cleaner. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 


Rujr 


Peerless**  Single  Steam  Driven  Air  Compressor, 

TYPE  “C.”  Centre  Crank,  Solid  Box  Bed  Pattern 


Latest  Improved  Pattern,  equip¬ 
ped  with  Double-Acting  Water- 
Jacketed  Air  Cylinder  and 
Heads.  Rapidly  Removable 
Air  Valves. 


The  above  Compressor  has  great  adv¬ 
antages  over  other  straight  line  types, 
namely,  it  has  a  solid  cast  iron  bed-plate 
underneath  the  entire  machine,  there¬ 
fore,  it  is  self-contained  and  RE¬ 
QUIRES  NO  SPECIAL  SUB-BASE. 

There  are  no  over-hanging  cylinders 
which  are  liable  to  spring,  causing  ab¬ 
normal  wear.  Having  a  centre  crank 
with  single  connecting  rod,  the  attend¬ 
ant  difficulty  of  maintaining  even  length 
of  side  rods  is  entirely  avoided. 


SLAYSMAN  &  CO.  801-11  E.  Pratt  St.,  Baltimore,  Md 


A  SECTION  OF  ONE  OF  FOUR  IDAHO  PEA  BREEDING  FARMS 

800  ACRES  DEVOTED  TO  DEVELOPING  PURE  BRED  STOCK  SEEDS 
Peas  -  -  550  Acres  Beans  -  125  Acres 

Sweet  Corn  and  Small  Seeds  125  Acres 
Located  advantageously  for  the  production  of  hardy,  disease  free  seeds. 

The  Names 

CLARK  —  ALLAN  —  KEENEY 
are  synonymous  with 

HIGH  STANDARDS  and  DEPENDABLE  STOCKS 

ASSOCIATED  SEED  GROWERS,  INC. 

Wholesale  Seed  Growers 
NEW  HAVEN,  CONNECTICUT 
Branches  in  ten  western  states 


Plant  Breeding  Takes  Time 


as  well  as  experience,  judgment,  patience  and  money.  No  less  than 
ten  years,  more  frequently  twelve,  are  required  by  our  intensive 
method  of  breeding  to  produce,  from  our  original  single  plant  selec¬ 
tions  or  hybridizations,  the  seed  which  we  ship  our  canner  customers. 


There  are  quicker  methods,  but,  as  with  all  short-cuts,  the  time  sav¬ 
ed  is  at  the  expense  of  uniformity,  stability  and  general  quality  of  the 
seed,  and,  in  turn,  of  the  canning  crop  produced. 


Dependable  Seed 

The  necessary  basis  of  a 

- QUALITY  PACK - 


